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ABSTRACT 
 
American cuisines did not develop in isolation, but instead were influenced by a 
constant flow of information, individuals, and material culture between the 
colonies and the rest of the Atlantic world. These, in turn, interacted with the 
specific agricultural, social, and economic conditions and goals of residents in 
each colony. Food was a powerful symbol of identity in the English world in the 
eighteenth century, and printed English cookery books were widely available. 
What colonists ate, however, also reflected what was locally available, and 
resources could vary significantly between colonies. Meat usage is one aspect of 
cuisine that is directly observable in the archaeological record. This study 
employs a multidisciplinary approach to investigate the utility of printed 
eighteenth-century English cookery books to model and predict meat usage in 
the British American colonies, and to explore if or how meat usage and the larger 
cuisine varied from colony to colony. To do so, archaeologically-recovered faunal 
materials from sites in colonial Connecticut and colonial Virginia were compared 
against a model of meat usage constructed from a rigorous textual analysis of 
several popular printed cookery books and other texts available to colonists in 
the eighteenth century. The central aims of this research are to establish a 
baseline understanding of colonial American meat cuisine to allow for 
assessments of the ways the cuisine of the American colonists varied from their 
English peers, and to contextualize colonial British America cuisine in the 
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Introduction 
 
The history of English cookbooks in the British American colonies is 
almost as long as the history of the colonies themselves. The first documented 
printed English cookery book in the British American colonies, Gervase 
Markham’s The English Housewife (1615), was purchased as part of a larger 
shipment of English goods by Captain John Smith and Richard Berkeley in 1620 
(Virginia Co. Records, v. III, p. 400). The 75-page text made up part of Countrey 
Contentment, Markhams’ immensely popular and widely republished 1615 
agricultural manual (Mylander 2009:125, Markham 1615). A wide range of 
English printed texts flowed into the British American colonies during the colonial 
period, becoming ever more affordable and widely available throughout the 
colonial period (Breen 1997: 23, Kerrison 2006:6). Some of the bestsellers in 
England and the British colonies were didactic practical guidebooks: instructional 
manuals for topics ranging from the spiritual to the mundane (Gilmore 1989:221, 
Kerrison 2006:6-7). By the eighteenth century, colonial American printers were 
capitalizing on this trend for English lifestyle manuals and began printing their 
own editions of popular English texts. Many English cookery books were 
imported and reproduced as part of this trade (Carson 1984:xiii). Popular 
eighteenth-century English cookery books were sold widely throughout the British 
world, and printed English cookery books were common features in personal 
libraries of all sizes throughout the American colonies (Carrroll and Meacham 
1977: Appendix II, Gilmore 1989:221, Yost 1938, Mylander 2009:124). Far from 
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being just a collection of recipes, these texts were part receipt book, part 
marketing guide, and part etiquette manual.  
Because of their near-ubiquitous presence throughout the American 
colonies, printed cookery books published in London in the eighteenth century 
are often referred to in analyses and studies of the eighteenth-century British 
colonial diet under the assumption that they are representative of the goals and 
ideals of colonial cooks (for examples see Carson 1984, Gibbs 1991, Harbury 
2004, for critique see Oliver 2006:95-96).  Luxury goods from England and local 
facsimiles thereof were often highly visible indicators of status the British 
American colonies, but colonists did not purchase only luxury goods from 
England (St. George 1985:32, Greene 1988:7). Throughout the British American 
colonies a wide array of manufactured goods, both sumptuous and functional, 
were purchased from English merchants, agents, or well-stocked local stores 
(Greene 1988:7, Walsh 1983:111-116). Because British colonists in the 
American colonies were largely limited to English products, English literature, 
and English manufactured goods by a series of increasingly restrictive legislative 
acts, English fashions and trends informed many of the choices colonists made 
about what they consumed and the shape of their social and culinary worlds 
(Carroll and Meacham 1977:7, Sweeney 1985:17, Breen 1997:18-23). Cultivating 
an English identity through a display of English-style cuisine may have been a 
strategic choice to cultivate status and position. Far from being just a collection of 
recipes, eighteenth-century printed cookery books contained explicit food 
pairings, plating and serving suggestions, table settings, and even suggested 
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menus by month and event. Printed eighteenth-century cookery books were 
comprehensive instructional manuals to a specific metropolitan English cuisine 
strongly associated with the middling and gentry classes (Bickham 2008:98).  
In the seventeenth and most of the eighteenth century, many middling and 
elite settlers in colonial Connecticut and colonial Virginia duplicated and 
emulated some aspects of English behavior, material culture, and identity as part 
of their participation in the Anglo-Atlantic economy and social world (Sweeney 
1985:21, St. George 1985:32). English printed books played a major role in the 
British American colonies both as items of highly valued English material culture, 
and as a vector for information about a specific genteel English lifestyle (Breen 
1997:23).  Food, on which colonial houseolds spent up to two-thirds of their 
annual incomes, may have been one significant way that individuals could 
demonstrate their economic ability and social standing through their cultural 
adeptness with English social norms (Bickham 2008:73, Walsh et al 1997:7, 
Oliver 2003a, Oliver 2003b). Far from being a frivolous showing of social niceties, 
demonstrating an understanding of the fashionable English ideals of meal 
structure, food pairings, table manners, and culinary trends may have been 
shibboleths to access in the credit- and reputation-based economic and social 
world of the eighteenth-century Anglo-Atlantic world. Meals may have served as 
testing grounds of education and breeding for the men and women of the 
colonies.   
As meaning and resource accessibility changes, there can be a symbolic 
significance in the rigid adherence to formal rules and cultural practice (Lightfoot 
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et al 1998:216-218). Adept displays of the rules of English cuisine may have 
been a clear and visible way to indicate and reference an English identity in an 
era where closely allying oneself with England as the center of colonial power 
had rhetorical and practical significance (Breen 1997:23, Appelbaum 2000:2-4). 
English printed cookery books were popular objects in the personal libraries of a 
wide swath of middling and elite English-American colonists, but how these texts 
were used and to what degree the information in them informed the choices 
individuals made about what and how they ate, needs to be critically examined 
(Breen 1997: 23, Kerrison 2006:6). There is a growing literature challenging the 
utility of these English cookery books to elucidate the day to day cuisine of 
colonists in the British American colonies (for example Mylander 2009:124-126, 
Oliver 2006:7). The most popular English cookery books explicitly and implicitly 
relied on ingredients most familiar and available to English home cooks in the 
seventeenth and eighteenth centuries (Mylander 2009:124, Smith 
1732:Introduction 8). British American colonies like Connecticut and Virginia had 
profoundly differences settlement histories, demography, environments, and 
access to material goods from the English homeland and from each other. 
Ingredients and equipment that were common and accessible to an England 
housewife in England may have been foreign or simply unavailable to a colonial 
cook (Horn 1994:310-311). Additionally, although the majority of the white British 
colonial populations in North America originated in England, they were not 
necessarily homogenous with regards to region of origin, religion, reason for 
migration, class, or access to English material goods (Greene 1988:6, Brown 
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2015:38). It is possible that variations in resources, demography, and social 
organization in these distant regions resulted in food practices that varied widely 
from each other and led to the rapid formation of distinct regional cuisines by the 
early eighteenth century (Cheek 1998:169). For many English and English-
decent colonists, a completely faithful duplication of the cuisine indicated in 
printed cookery books from the eighteenth century may not have been possible, 
even assuming it was desirable. However, neither the assumption that printed 
English cookery books are an accurate representation of a largely homogenous 
cuisine in colonial Connecticut and Virginia, nor the assumption that the cuisines 
in these regions varied widely and visibly from each other prior to the nineteenth 
century has been extensively or critically tested against indicators of diet and 
cuisine as observed in the material record (for example Fischer 1989). That 
English printed cookery books occupied a significant position in the reading 
culture of British colonial America is clear, but how those texts were used and 
their utility for interpreting eighteenth-century English American colonial 
cuisine(s) has not been clearly established or systematically explored with 
regards to the documentary, archaeological, or zooarchaeological record. 
This study seeks to explore the relationship between some of the most 
popular and commonly cited English printed cookbooks from the eighteenth 
century and what was being prepared in some middling and gentry colonial 
households in Virginia and Connecticut based on the zooarchaeological record. 
Zooarchaeological remains are the direct byproducts of meals, and as such they 
are some of the least mediated and most accessible evidence of historic 
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foodways in daily practice (Crabtree 1990). The focus on animal remains and 
meat usage alone cannot reveal the entirety of the cuisine(s) of these regions, 
but animal remains are some of the most commonly encountered and durable 
records of meals (Crabtree 1990:155, 187-188). The sheer volume of animal 
remains recovered from eighteenth-century English colonial sites in American 
indicates that meat made up a significant portion of the colonial diet. Faunal 
materials recovered from archaeological sites are a visible record of both daily 
diet, and broad dietary and culinary trends. The distribution of species, the age 
ranges of animals exploited, the portions of the carcass that were used, and how 
carcasses were butchered, prepared, and consumed serve as an 
archaeologically visible proxy measure of at least some aspects of the overall 
cuisine. To answer questions about the ways in which English American 
colonists utilized printed English cookery books and what contributions those 
texts played in shaping colonial English cuisine, faunal assemblages from five 
eighteenth-century middling and gentry sites from colonial Connecticut and 
colonial Virginia were analyzed and compared against a model of meat usage 
constructed from four of the most popular eighteenth-century printed cookery 
books and additional documentary materials. Those materials, both 
archaeological and documentary, also need to be contextualized within their 
social, historical, and physical environments to build a comprehensive 
understanding of how cuisine was conceived of and shaped by, the decisions of 
individuals acting within a world of conscious and unconscious choices and 
limitations. This study explores how closely meat usage at middling and gentry 
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English and English descent colonial sites corresponds with English meat usage 
as presented in the printed English cookery books widely available to colonists in 
the eighteenth century, to determine how meat usage varied regionally.  
A wide range of food traditions influenced the developing American 
cuisine from the earliest days of European settlement in the new world, including 
regional British, African, Native American, West Indies, French, Dutch, and 
Spanish foodways (Bickham 2008:73, Miller 1984:66, Oliver 2010:1-4). The ways 
in which these cuisines and the history of colonial contact in American influenced 
the development of American regional cuisines is its own complex story, full of 
many variables and convoluted overlaps between regions, ethnic groups, and 
colonial relationships. The strategies employed by colonized and enslaved 
groups to maintain or adapt their cuisines to new social and physical 
environments and influences of each of these foodways played on the 
development of American regional cuisines could be an extensive study on its 
own, as could the narratives of culture contact between different European 
colonizing groups, including those of colonists and settlers from other regions of 
the British world. These are essential parts of the narrative of American cuisine 
and American identity and should not be minimized, ignored, or obviated by an 
excessive focus only on the contributions of eighteenth-century English culture. 
The purpose of this study, however, is to identify and understand the extent of 
the contribution that English cuisine and food trends alone made to Colonial 
American cuisine. The focus on the English contribution is deliberately 
exclusionary and makes up a necessary step in understanding the development 
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of American cuisine(s). Isolating what aspects of eighteenthcentury British 
American cuisine can be explained and attributed to English influences alone, as 
England was the home or ancestral home of the majority of the colonial 
population in British America, establishes a baseline for comparison. Once what 
is English is laid bare, only then can discussions of the profound contributions 
other cuisines to the development of American cuisines be addressed critically.  
Englishness and The Structure of Cuisine in the Eighteenth Century 
The cuisine in popular eighteenth-century English printed cookery books 
was presented as explicitly English by their authors. These texts were part of a 
larger localist and nationalistic literary world in the late seventeenth and 
eighteenth century focused on defining and disseminating notions of Englishness 
as rooted in a specifically Anglo-Saxon resiliency (Mylander 2009:21). This 
localist movement emerged in concert with the expanding British colonial world, 
and was grounded in the emerging efforts to define and popularize an English, as 
separate from a British, national identity (Breen 1997:20-23). An early example of 
using cuisine for English identity building is visible in Markham’s The English 
Housewife. Markham’s text claims to instruct women on how to feed their 
households “from the provision of her owne yarde” (Markham 1615 p.8). This 
localist focus likely had several stimuli, but with regards to cuisine seems to be a 
reaction against the influx of exotic imported goods and ingredients, and the 
newly popular French cuisine being reproduced in the kitchens of the wealthy 
and urbane English elite (Carter 1803:Introduction). The introductions of several 
popular English cookery books throughout the eighteenth century specifically 
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emphasize the Englishness of their recipes, even as they conceded the 
unavoidable nature of the fashion for French cooking and “French messes” 
(Smith 1732: Introduction 8). In many texts the actual recipes instruct cooks in 
affordable ways for English middling and elite classes to produce largely French-
inspired meals using widely available local and exotic provisions (see for 
example Smith 1732: Introduction 8). Still, these recipes are presented as those 
best suited to the English palate and to current tastes, and cookery texts laid out 
detailed rules for how best to set a fashionable English table for a variety of 
meals and seasons (Smith 1732:Introduction 8). Along with other guidebooks on 
agriculture, husbandry, medicine, and other practical instructional manuals, 
English cookery books were popular and readily available in both England and 
the colonies throughout the seventeenth and eighteenth century (Gilmore 
1989:220-221). These emphatically English texts may have served as clear 
directions to help individuals concerned with presenting an English identity 
duplicate some aspects of an English lifestyle for their own purposes.  
Far from being an underlying or subconscious organizational scheme, the 
authors of the most popular printed eighteenth-century English cookery books 
deliberately and specifically laid bare the spoken and unspoken rules of their 
cuisine as they themselves understood it: 
“WHAT you will find in the following Sheets, are Directions generally for 
Dressing after the best, most natural, and most wholesome Manner, such 
Provisions as are the Product of our own Country, and in such a Manner 
as is most agreeable to English Palates…” (Smith 1732: Introduction 8) 
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There were specific rules for many aspects of cuisine in England and its 
American colonies, and the social significance of these rules was widely 
acknowledged by the English, and British colonial gentry and middling classes 
(Bickham 2008, Harbury 2004 p.52-56). To demonstrate “easy manners,” the 
casual adeptness at the table and in social interactions that indicated the 
elegance and refinement that was so valued among the English gentry in the 
eighteenth century, one needed to display a clear understanding of the spoken 
and unspoken rules of etiquette and cuisine (Langford 2002:315, Oliver 2003a, 
Oliver 2003b, Wayland and Wayland 1962). The simple act of taking tea or 
carving a joint of meat could be a socially fraught event that spoke volumes 
about ones background, education, civility, and, often most importantly, one’s 
credit-worthiness (Berry 2002:393, Bickham 2008:77, Carson 2013:728-729, 
Harbury 2004: 26, 50, Oliver 2003a). The punishment for breaking social rules of 
etiquette or failing to perform adequately could be trivial or could be swift and 
devastating, including anything from social embarrassment to loss of income and 
prospects (Harbury 2004:65; Kerrison 2006:45, 51, 110-111). Most financial 
transactions in England and the British American colonies were credit-based, and 
one’s credit-worthiness was based on reputation, appearance, and the correct 
performance of class and gender appropriate behavior (Berry 2002:388, Daniels 
1980:437, Fusonie and Fusonie 1998:3, Garrison 1987:14-15, Muldrew 
1993:171). In the American colonies where a cash poor economy required many 
farmers, shopkeepers, and merchants to rely largely on local, regional, and 
international credit relations to do business, traditional methods of determining 
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credit-worthiness were difficult if not impossible; in these regions, outward 
adherence to social norms took on an even greater significance (Daniels 
1980:437, 449, Fusonie and Fusonie 1998:3, Muldrew 1993:181, Pogue 
2001:51, Walsh et al 1997:119). A failure to adequately demonstrate appropriate 
behavior could render one creditless and unable to access the goods and 
community support necessary for life (Bell 2002:291, Garrison 1987:15, Walsh et 
al 1997:1, 119). Women especially needed to be on their guard and well-
informed to the vagaries of social fashions and trends because missteps could 
ruin not just a dinner, but a woman’s reputation and closely guarded modesty 
(Kerrison 2006:110-111, Moulton 2008:157). Readers throughout England and 
the American colonies devoured English texts on comportment, etiquette, 
behavior, and cookery.  
The authors of many popular printed cookery books in the eighteenth 
century seem to understand and seek to capitalize on their role guides to English 
respectability and social mobility. Introductions in many of the printed cookery 
books of the eighteenth century explicitly state that they were intended to serve 
as clear and accessible instruction manuals to guide servants, cooks, and 
housewives in the production of meals “suitable for English constitutions and 
English palates…” (Smith 1732 Preface: 9). The organization of these texts and 
the recipes within them support the claims of their authors. Recipes were 
organized by type or by cooking method, and recipes were generally clearly and 
plainly written with commonplace units of measure and commonsense 
instructions. The cuisine they present is modular, composed of several clearly 
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differentiated categories of meals and types of food (Appaduri 1991, Barthes 
1961). Specific ingredients could be slotted in and out with the season, the meal, 
the budget, or the event. This scheme served a strong practical purpose for 
organizing a cookbook or planning a meal. The underlying framework of basic 
knowledge allowed for meaningful improvisations based on one’s specific 
material and social conditions (Appadurai 1988:8, Appadurai 1991, Bourdieu 
1984:372). Once a cook understood the slots open in the cuisine, she could 
adapt her menu to the season, the occasion, and her own budget. Tentative 
housewives and cooks could turn to these books confident that the information 
contained within them would allow them to readily produce not just popular 
English dishes, but duplicate an English-style dining experience (Walsh 
1983:110). Borrowing the authority of the printed text gave status-conscious 
individuals a commonly understood standard of behavior. The performance of the 
standards laid out in these texts may have served as protection against the 
negative repercussions unrefined comportment could visited on the unaware or 
the socially awkward (Appelbaum 2000:2-4, Walsh 1983:117, Wayland and 
Wayland 1962). Clearly written guides to English cuisine may have had a strong 
appeal to British colonial cooks and consumers seeking to borrow both the 
cultural capital and social respectability a genteel English-style life could signal. 
The Emergence of Regional American Cuisines  
English goods and English literature were popular and widely-accessible 
In the British American colonies, but English American colonists’ relationship with 
England was a complex one (Breen 1997: 17, 27, Greene 1988:21, Walsh 
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1983:116). National and regional identities were in a state of flux in both England 
and its British colonies as the residents of these regions sought to define their 
identities and positions within the British Colonial world (Breen 1997, Clark 
2000). There were strong incentives for even non-English colonists to closely ally 
oneself with an English identity, including access to the full rights of citizenship 
as laid out in the English constitution (Breen 1997:27). In turn, England as a 
colonial power pushed back against colonists claiming “Englishness”. Interested 
in protecting their identity as separate from and above a British identity, the first 
references to “Americans” as an identity originated in England in the 1760s as a 
derogatory descriptor for British American colonists. British American colonists 
only began adopting “American” as a positive identity midway through the 
Revolutionary War (Breen 1997:31, Ziegler 2006:349). Prior to the late 
eighteenth century, colonists sometimes referred to themselves as coming from a 
particular region or colony, but it is unclear if this was a strong part of their 
identity or simply a convenient way to indicate their geographical location as part 
of a widely scattered population across a large colonial territory (Breen 1997:21-
28, Greene 1988:1-3, Kerrison 2006:5). Cuisine may be one way to pinpoint the 
formation of American regional identity, and observe if it, like national identity, 
emerged in the New Republic period or had deep roots reaching back to the 
earliest history of British settlement in North America.  
Explanations for differences in animal husbandry, labor practices, and, 
ultimately, cuisine between these disparate regions is often placed on the 
“character” of the settlers of these regions, contrasting plain and self-sufficient 
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Yankees against profit-minded southern cavaliers (Cheek 1998:153-154, Fischer 
1989:179). Two of the most often cited texts in discussions of American 
cuisine(s); Mary Randolph’s The Virginia Housewife, published in Richmond in 
1824, and Lydia Childs’ The Frugal Housewife, published in Boston in 1830, 
show distinct differences distinct differences in cuisine from each other and from 
the cuisine represented in English printed cookery books from the eighteenth 
century (see Scott 1997:133, Cheek 1998:153). The Virginia Housewife displays 
characteristics of what is now referred to as a distinctly “Southern” cuisine; one 
which combines English, Native American, West Indian, and African ingredients 
and cooking techniques in recipes that were adapted to the specific climate, 
animal husbandry practices, and social organization of plantation life (Harbury 
2004:xviii, Randolph 1824). Similarly, The Frugal Housewife has all the hallmarks 
of the Yankee diet, emphasizing frugality, self-reliance, locally available 
ingredients like cranberries and pumpkin, and a food system heavily influenced 
by a temperate climate, an active market system, and the importance of and 
proximity to port towns (Oliver 1995). The presence of this distinctive regional 
Yankee cuisine was supported by Sandra Oliver’s work at Mystic Seaport in the 
1980s (Oliver 1987, 1995). The categories of Yankee and Cavalier, however, 
seem to be grounded in the post-revolutionary period, and the cookbooks that 
delineate their cuisines come almost a full half-century after the beginning of the 
War for Independence (Breen 1997:27, Greene 1988:1-3).  
Regional cuisines are unambiguously observable in printed cookbooks 
from New England and the Chesapeake by the second quarter of the nineteenth 
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century, but what came before has not been clearly articulated or successfully 
untangled from the eighteenth-century English cooking literature. Colonial 
Connecticut and colonial Virginia had many differences in settlement patterns, 
demographics, and labor structures, but also had several significant similarities. 
The main focus of the economies of both colonies was on commercial 
agricultural production for regional and extra-regional trade. Settlers to both 
these regions had a shared agricultural and culinary history, access to the same 
printed works, and access to markets in other colonies, the West Indies, and 
England via strong shipping industries. Moreover, for most of the eighteenth 
century, there was little to no pressure for residents in these regions to establish 
and maintain strong regional identities, and a great deal of benefit from 
deliberately cultivating and maintaining a metropolitan English cuisine, material 
culture, and personal identity (Breen 1997:21-28, Greene 1988:1-3, Walsh 
1983:117). The effects of the confluence of similar goals, similar access to texts 
and goods, and the profound divergences in social and physical environment on 
the cuisines of these region needs to be critically explored and understood if 
cuisine is to be used to discuss identity as it was conceived of in colonial America 
in the eighteenth century. 
Multidisciplinary Approach to Reconstructing English American Cuisine 
This study takes a multidisciplinary approach to explore the role printed 
eighteenth-century English cookery books had on the cuisines of several diverse 
households in colonial Connecticut and colonial Virginia, and to explore how 
closely the cuisines of these distinct regions resembled each other. Following 
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Oliver’s example, several of the most popular printed cookery books available in 
the British American colonies were used to model and predict meat usage (Oliver 
1987). This model was then compared against archaeologically-recovered faunal 
materials from sites in colonial Connecticut and colonial Virginia to explore if or 
how meat usage and the larger cuisine varied from colony to colony. The central 
aims of this research are to establish a baseline understanding of colonial 
American meat cuisine to allow for assessments of the ways the cuisine of the 
American colonists varied from their English peers, and to contextualize colonial 
English America cuisine in the ecological, political, and social worlds of 
eighteenth-century Anglo-America.  
Documentary Sources: Sandra Oliver’s work at Mystic Seaport in the 
1980s provides a basis for the documentary analysis of the printed eighteenth-
century cookery books examined in this study (Oliver 1987). Oliver took 
advantage of the explicitly grammatical approach eighteenth and nineteenth 
century Anglo-Atlantic printed and manuscript cookery book organization to 
articulate the distinctive cuisine of nineteenth century Mystic, Connecticut. 
Oliver’s work combined the organizational structure of a formal grammar with an 
in-depth understanding of locally available resources to produce simplified 
decision trees for meat usage that provided a framework to allow historical 
foodways researchers to build an “intuitive” understand of nineteenth century 
culinary rules for food pairings, food preparation methods, and meal structure 
(Oliver 1987, 1995). Oliver’s emphasis on “intuitive” cooking was grounded in the 
understanding that improvisation is an essential feature of a dynamic culinary 
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world. Her grammatical approach to textual analysis provided a methodological 
framework to organize and conceptualize the large about of documentary data 
assessed for this study, while still allowing for a space for culinary adaptation and 
improvisation in response to local conditions.    
Four texts were selected for analysis in this study: an English and an 
edited American edition of Eliza Smith’s The Complete Housewife (1732, 1742), 
Susannah Carter’s The Frugal Housewife (1803), and Amelia Simmons’ 
American Cookery (1798) were selected for analysis. These books were chosen 
because they were best sellers and all had printed American editions in the 
eighteenth century, meaning that they would be some of the most available and 
influential cookery books in the American colonies in the period (Carson 1984, 
Longone 2004, Yost 1938). A detailed discussion on the publication, 
accessibility, and distribution histories of these books is provided in chapter 
three. 
Zooarchaeological Assemblages- Seven zooarchaeological assemblages 
from five sites were assessed as part of this study: the Ephraim Sprague 
Homestead and the Goodsell Homestead in Connecticut, the Everard site, the 
Shields Tavern-Draper Well component in Williamsburg, Virginia, and the 
Lawrence and George Washington phases of the Mount Vernon South Grove 
Midden in Mount Vernon, Virginia. The Sprague and Goodsell assemblages date 
from the early to late eighteenth century and were primarily used as residences 
with attached farmlands by middling farming families. Site reports, faunal data, 
and supplemental reports for these sites were made available by Dr. Ross 
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Harper, the Public Archaeology Survey Team, and Susan Trevarthen Andrews. 
Susan Trevarthen Andrews also made her butchery schematics available for this 
study. The Everard, Shields-Draper Well, and Mount Vernon South Grove 
assemblages date from the early through the late eighteenth century and 
represent middling and elite families with additional potential contributions from 
enslaved individuals living and laboring on site. Site reports and faunal data for 
the Williamsburg sites were made available by Dr. Joanne Bowen and Stephan 
Atkins at the Colonial Williamsburg Foundation, while site reports, probate 
records, farm inventories for the South Grove Midden assemblage were made 
available by Dr. Eleanor Breen and George Washington’s Mount Vernon with 
faunal data provided by Dr. Joanne Bowen and Stephan Atkins at the Colonial 
Williamsburg Foundation. These sites were selected because they had 
statistically valid sample sizes, covered similar time periods, and were recovered 
and analyzed using similar methodologies. Additionally, the owners and main 
occupants of all these sites were English or English-descent colonists, there was 
clear historical and archaeological evidence that they were fully engaged in all 
aspects of the British colonial economy and consumer culture, and they captured 
a broad picture of middling and gentry life in eighteenth-century colonial America. 
More extensive site histories are provided in chapter four. 
Organization of Dissertation 
This study explores the relationship between the printed English cookery 
books commonly available in the American colonies in the eighteenth century 
and meat usage of several households in colonial Connecticut and Virginia to 
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explore how closely English American colonists were conforming their diets to 
those described in the texts, and how those diets may have varied from the texts, 
and from each other.  Because cuisine is a reflection of both environment and the 
accumulation of individual decision-making, the specific agricultural and social 
contexts that were the setting for the development and practice of foodways in 
England, colonial Connecticut, and Virginia first must be made explicit.  
The first two chapters are dedicated to providing general histories and 
establishing the cultural contexts of food and eating in the eighteenth century 
Anglo-Atlantic world with a focus on England, colonial Connecticut, and colonial 
Virginia. The first chapter explores the specific history and conditions that 
resulted in the economic goals and strategies employed in each distinct region. 
The second chapter discusses reading culture, readership, and the role of 
cookery books in England and the American colonies to contextualize how books 
were used to convey information, what information was conveyed, and how that 
use varied regionally. These histories are meant to cover broad historical trends, 
but it should be acknowledged that many of the changes and developments that 
are discussed were not monolithic and that populations in England and the 
English American colonies were not homogenous (Greene 1988:7). In the anglo-
Atlantic world, the seventeenth and eighteenth centuries were, above all, 
dynamic: marked more by large- and small-scale changes in demography, 
economy, land and labor usage, and migration than they are by stability and rigid 
social or population structure (Abramson 2005:419, Breen 1997:14, Brown 
2015:36).  
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The third chapter presents a general model of English cuisine based on 
previous historical research. As with the agricultural and social histories, this is 
by no means meant to be comprehensive, but provides a general grounding in 
the broad culinary trends in the Anglo-Atlantic world in the eighteenth century. 
Individual experiences varied greatly based on context and location. The cuisine 
presented, overall, is an experience that would be most accessible to middling 
and gentry individuals living in largely urban regions, but over the course of the 
eighteenth century these experiences became increasingly widespread and 
available throughout the British Atlantic world. This aspect of English food life is 
presented because middling and gentry consumers made up the bulk of the 
customers for printed English food literature in England and its American 
colonies, and much of that literature is directed toward those individuals and the 
people that labored their households. Chapter three also presents a detailed 
descriptive analysis of four of the most popular printed cookery books in England 
and the English American colonies in the eighteenth century: an English and an 
edited American edition of Eliza Smith’s The Complete Housewife (1732, 1742), 
an American reprinting of Susannah Carter’s The Frugal Housewife (1803), and 
an American edition of Amelia Simmons’ American Cookery (1798). This 
descriptive analysis is used to construct a model of English cuisine as described 
in four of the most popular printed cookery books in the eighteenth century. The 
goal of this analysis is to clarifies the significant food categories in the cuisine 
described in the texts, assess differences and similarities between texts, and to 
construct a working model of the cookbook cuisine that can be used to make 
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meaningful statistical comparisons between the cuisine as described in the texts 
and the archaeologically recovered faunal assemblages. As such, the data in 
these texts has been categorized and quantified based on the organizational 
principles used in the books, specifically the type of dish, the cooking method, 
and several features of the main ingredient (eg. species, age, cut of meat). This 
detailed analysis, combine with additional documentary research on eighteenth-
century animal butchery and meat carving, is then used to construct specific 
documentarily observed anatomical models of carcass butchery for domestic 
livestock species, to be compared against the observed archaeologically 
recovered faunal materials. 
Chapter four seeks to position each of the faunal assemblages in their 
specific historical context and to explore the general structures of the 
assemblages. To do so, detailed site histories are provided for each assemblage 
to identify the particular setting, agricultural goals, and subsistence strategies 
active at each site. Descriptive statistics are then employed to discuss the 
general structures of the assemblages and assess their suitability for further 
faunal analysis 
 Chapter five presents the findings of a detailed meat use analysis 
performed on the faunal assemblages to reconstruct the animal butchery and 
meat usage present on each site, and compares assemblages to create 
archaeologically observed anatomical models of livestock butchery.  
Chapter six compares and synthesize the cookbook models of butchery 
and meat usage against the archaeological model of animal butchery, and the 
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observed meat cuts to investigate how specifically colonial butchers and cooks 
are duplicating the English model of butchery and meat usage as represented in 
eighteenth-century printed cookery books. Several aspects of cuisine are 
compared, including comparative diet breadth, dietary contribution of taxa, 
distribution of livestock, comparative livestock butchery, body part representation, 
distribution of meat cuts, and an exploration of reconstructed meat cuts as 
compared with a model of meat cuts by suggested cooking method.  
Chapter seven contextualizes the findings of this study within the social, 
agricultural, and economic environments in the Chesapeake and New England in 
the eighteenth century, and suggests pathways for furthering this research and 
ways to build on and strengthen the conclusions drawn in this study. The 
similarities and discontinuities between the model as reconstructed from the texts 
and the observed archaeological record are revealing of the ways in which social, 
physical, and economic environments work in concert with individual goals and 
resources to shape what individuals consume. 
Cuisine as Dynamic 
Food and the conditions under which it was consumed was a powerful 
symbol of class, status, and identity in both England and the colonies in the 
eighteenth century (Mennell 2007:10, Walsh 1983:110). When played out in 
significantly different physical and social environments, however, local conditions 
may have made the strict adherence to English cuisine undesirable or simply 
impossible. Printed English cookery books may have served as models of 
English cuisine, but historical and documentary research alone cannot address if 
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their function was as a practical guide, a showpieces to signal access to English 
knowledge, or aspirational literature for a socially-conscious populace. The utility 
of these texts cannot be assumed, but nor can one assume that cuisines in 
regions with shared economic goals, material goods, technology, language, 
cultural backgrounds, and food literature were inherently different. The 
relationship between eighteenth-century printed English cookery books, and 
colonial American cuisine(s) must be examined critically and explicitly for points 
of continuity and divergence before using these sources and concepts to 
interpret the diet and cuisine of eighteenth-century English colonists in America. 
Because cuisine is inherently contextual, how and what English American 
colonists ate must be positioned with regards to the information accessible to 
them, and the broad social, economic, and agricultural worlds they inhabited in 
order to construct the clearest possible understanding of their cuisines. A 
detailed and multidisciplinary analysis focused on the material remains of daily 
practice makes it possible to directly explore colonial food practices and the daily, 
lived experiences of English colonists in the eighteenth century. 




 in Eighteenth-Century England, Connecticut, and Virginia 
 
What people eat is inextricably tied to their agricultural systems. Any 
exploration of diet and cuisine must begin with a clear articulation of how food 
was produced and distributed within a region. At home and abroad, English and 
English-descent agriculturalists in the eighteenth century were not merely 
enacting traditional agricultural modes.  They were actively picking and choosing 
amongst a wide range of strategies to make the most of their environment, their 
labor structure, and their agricultural goals. Instead of emerging from a static 
tradition, the history of English and colonial American agriculture is the history of 
an adaptive process deeply rooted in the population and labor structure of a 
given region. Colonial households in Connecticut and Virginia were not engaged 
solely in subsistence-level agriculture, nor were they wholly self-sufficient or 
isolated from the larger social and economic world (Bowen 1990:15, Bowen 
1998:142, Walsh et al 1997:1-6). Instead, by the eighteenth century, agricultural 
production and animal husbandry throughout the British American colonies was 
at least in part profit-driven; even distant settlements were deeply enmeshed in 
an expansive global market that moved people and goods great distances 
regularly and reliably (Bowen 1990:1784-185, Garrison 1987:1-2, Harper et al 
2013:22-23, Horning and Schweikart 2016:39, St. George 1985:29, Walsh et al 
1997:1-6). Bowen’s 1990 dissertation research on subsistence in eighteenth-
century Sheffield, Connecticut makes it clear that production and exchange of 
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crops and livestock was part of a complex interrelated and international trade for 
a wide range of goods, staples, and human labor (Bowen 1990). Commercialized 
pastoralism and agricultural production, however, took many faces and was 
engaged in on many levels and scales (Horning and Schweikart 2016: 36, Bowen 
1998:142). In all regions in the Anglo-Atlantic world, more cooperative 
agricultural methods existed alongside intensive strategies, and individuals 
shifted between modes of production based on crop, season, environment, 
access to goods, and changing market demand (Breen 1997 p. 17, Horning and 
Scheikart 2016:38). Above all, individuals, households, and communities appear 
to have taken a pragmatic approach to agricultural production and livestock 
rearing, actively and deliberately employing a wide range of strategies to take 
advantage of their particular social, technological, and environmental contexts. 
Far from being passive participants enacting traditional agricultural modes, those 
engaged in agricultural production were actively employed in shaping their 
agricultural landscapes and behaviors to meet their individual goals.  
Shifting Agriculture in England in the Medieval and Early Modern Periods 
Many discussions of agriculture and animal husbandry in the British 
American colonies hinge on the mechanisms in which “traditional” regional 
English or British agricultural modes were transmitted to the New World, and how 
this traditional knowledge shaped agriculture in the colonial landscape (for 
example see McWhiney 2012, Fischer 1989). This discussion of “traditional” 
modes is grounded in several flawed assumptions, the most significant being that 
agricultural production in England and other areas of the British world was static 
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prior to the industrial revolution and that most farmers and agricultural workers 
were merely passive recipients of “traditional” knowledge. A cursory review of the 
broad history of English agriculture, however, reveals that English agricultural 
production experienced a substantial and evolving reconceptualization in 
response to shifts in demography, labor structures, land use, and the global 
economy as early the late medieval period and culminating in the seventeenth 
and eighteenth centuries (Bickham 2008:72, Brown 2015: 36, Fussell 1969:7, 
Grigg 1974:160-168, Innes 1995:49,  Walsh et al 1997:1). This 
reconceptualization of production and consumption played a major role in 
shaping the subsistence systems and economic goals of English agriculturalists 
and their colonial counterparts. These changes were not monolithic, but occurred 
unevenly throughout the English and larger British world up through the 
nineteenth century (Horning and Schweikart 2016:36).  
Most often associated with “traditional” English agriculture prior to and 
during the early modern period, the commons system was a community-based 
and cooperative agricultural system with a focus on shared land use, 
subsistence, and some small-scale surplus production for the local market 
(Griggs 1974:166-167, Rösener 1992:117-121). Arable strips of land were 
arranged around nucleated villages and surrounded by woodlands and rough 
grazing, which were held communally by members of a village (Griggs 1974:166-
167). The commons system, however, was never the only system in place in 
England. While many yeoman farmers took advantage of commonly held village 
and public lands to pasture livestock, others engaged in differing forms of 
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agriculture and husbandry based on landscape and specific regional resource or 
worked as tenant farmers or migratory farm labor (Broad 1980:89, Griggs 
1974:166-167). At the same time, a small number of landed gentry held lands in 
private that were employed for specialized production of crops, livestock, and 
related goods intended specifically for the market (Broad 1980:89, Griggs 
1974:160-167). The area and extent of commons areas shrank slowly but 
steadily throughout the late medieval, renaissance, and early modern periods 
through a series of piecemeal enclosure acts; the use of common lands was 
stinted as early as the eleventh century, restricting access to a limited number of 
farmers and animals (Grigg 1974:161, Horning and Schweikart 2016:36, Miller 
1984:64). The commons system was widespread, and survived in some regions 
as late as the early nineteenth century, but was increasingly incompatible with 
the fluctuating structure of England’s population and the growing importance of 
the market economy (Horning and Schweikart 2016:36).  
The commons system was an efficient strategy for community-level 
subsistence with a relatively stable population, but it did not prove to be 
adaptable in the face of dramatic upward or downward fluctuations in population. 
Griggs’ exhaustive history of the development of European agriculture and 
makes up the central framework for the discussion of English agriculture for this 
study (Griggs 1974). Griggs details the complex interplay between population 
growth, population contraction, and the decline of the commons system 
throughout the medieval, renaissance and early modern periods (Griggs 1974: 
Chapter 9).  The English population increased through the twelfth and thirteenth 
   28 
centuries as more land was brought under cultivation, which resulted in 
increased stability to the food supply in many regions. Soon, however, this 
burgeoning population strained against the limits of production of the commons 
system and of regional food supplies. Even a single bad growing season could 
result in periodic localized food shortages and famines even while other regions 
in England were thriving; food transportation between regions was limited and 
the narrow trade that existed was often insufficient in times of food shortages 
(Anderson 1971:82, Mennell 1985:24-27). The commons system was stressed 
by the mounting demand for food and agricultural products in the twelfth and 
thirteenth centuries, but it was also sensitive to downward fluctuations. The 
population crash following the series of plagues that swept through England in 
the mid-fourteenth century completely altered the structure of the population, 
leaving many commons under-manned and underworked. Some lands previously 
held in common were consolidated into large tracts of privately-owned 
agricultural and grazing land, laying the groundwork for the emergence of large 
specialized farms engaged in commercial production for the market (Anderson 
1971:6). Increasing numbers of farmers turned their focus to more intensive 
mixed farming methods like crop specialized and specialized livestock production 
(Anderson 1971:6, Fussell 1969). These specialized farms were initially clustered 
near large cities and market towns, and formed essentially “vast metropolitan  
market gardens” to provision the expanding urban population by the early 
seventeenth century (Anderson 1971:6). These larger farms required a 
significant reconceptualization of labor deployment both on the part of the 
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landowner and their tenants and hired workers (Walsh et al 1997:2). Large farms 
did not yet dominate the entirety of the countryside in the eighteenth century, but 
their existence indicates a weakening in the commons system’s basic 
assumptions of local subsistence centered on communal interdependence. The 
commons system persisted well into the nineteenth century, but English farmers 
on all levels were drawn into commercial production and the market economy 
from the fourteenth century onward (Griggs 1974).  
Long-distance trade grew in importance as agricultural specialization 
became more widespread (Anderson 1971:27). Wool production was the focus of 
much of this early specialization and at the center of many land enclosure efforts 
(Anderson 1971:27, Horning and Schweikart 2016: 36). As sheep husbandry 
shifted from mixed use animals to wool production, it is likely that mutton became 
widely available as a byproduct of the woolen industry (Fussell 1937:194). At the 
same time, large-scale dairying enterprises emerged in the latter part of the 
sixteenth century (Anderson 1971:10, Fussell 1937:194, Paston-Williams 
1993:86-88).  Long-distance transportation of foods became more common and 
more reliable as regional and international trade became more important. Good 
roads and well-established transportation routes allowed for thestabilization of  
previously insecure food supply as populations ceased to be dependent on local 
output alone and could instead depend on interregional and international trade 
networks to bolster limited local resources (Fussell and Atwater 1933:379, 
Mennell 1985:27). This stable food supply created ideal conditions for population 
growth.  
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The growth of cities drove, and was driven by, enclosure. In the early 
modern period, the population of English towns and cities swelled with skilled 
and unskilled rural laborers no longer able to make a living farming the commons 
or finding work on nearby farms. This growing population sought employment 
and housing in urban areas, and also needed to be provisioned with a wide 
range of goods and foodstuffs (Anderson 1971:6, Fussell 1937:10, Greene 
1988:35). As the population rose and urban centers grew, the demand for 
produce, domestic meat, and dairy products rose to keep pace (Anderson 
1971:6, Paston-Williams 1993:86-88). This increased urban demand for 
agricultural produce in turn led to increased pressure to intensify agricultural 
production, and drove forward the spread of commercial mixed farming; in the 
surrounding agricultural regions, farmers streamlined their agricultural output and 
labor organization to take advantage of the new local, regional, and extra-
regional markets now available to them (Anderson 1971:6, Broad 1980:89, Grigg 
1974:164, Innes 1995:56-57). Farming, livestock rearing, and dairying became 
increasingly specialized as landowners sought out new and more productive 
methods to increase crop and animal yields to meet the rising demand (Fussell 
1937:104, Fussell 1969:10). Specialized livestock rearing was land intensive but 
labor was much more diffused. Labor was no longer concentrated on a single 
farm but was instead split between different farms and even different regions; 
animals were born on one farm, driven to regions with rich pastures in the spring 
and summer, wintered on another farm, fattened near a major market, then sold 
by a middleman or butcher in the marketplace (Fussell 1937:116). Wool, hides, 
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bones, and horns were further processed by craftspeople with limited or no 
contact with agricultural labor (Greene 1988:31). Raising livestock and producing 
animal products for market was the labor of several farms and several farmers, 
not the work of a single family.  
A large-scale commercial market for goods necessitated and fuelled the 
growth of trade centers and port towns, new industries grew up around them, and 
the ranks of the previously small merchant and professional classes expanded in 
this new dynamic economy. Cities, once small trade and political centers, grew in 
size and prominence as national and international trade of agricultural produce 
flourished (Wolf 1982:120-121). The demographic make up of both urban centers 
and the countryside shifted dramatically, and the benefits of increased urbanism 
and the growing commercial economy were felt unevenly. For the rural elite, 
commercial production was deeply profitable. In the cities, especially London, the 
growing demand for specialized craftspeople, merchants, shops, and 
professional services gave rise to an increasingly powerful and wealthy urban 
middle class (Langford 2002:312-313, Walsh et al 1997:2, Wolf 1982:276). As 
trade became increasingly important, improvements in roads and transportation 
between regions became essential to move goods from their regions of 
specialized production to market centers, and vis versa (Breen 1997: 17, Trow-
Smith 1957). The improved ease of transportation also allowed for greater food 
stability as staples could be moved more easily between regions in England. 
Periodic famine, once a common feature for many rural farmers, because almost 
unknown as food could more quickly and be easily transported to regions in need 
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(Mennell 1985:26-27). The focus on specialized production and trade resulted in 
a profound shift in the relationships between regions, binding together previously 
isolated and distinct areas of England into mutually dependent trade partners, 
while also creating increased access to and demand for a broad and inter-
regionally consistent range of foods and material goods (Bickham 2008:81, 
Mennell 1985:27).  
This overall prosperity came at the expense of many small farmers and 
less economically and socially stable rural residents, however. Tracts of privately 
held lands had always been present along side the village commons, but as 
specialized livestock rearing became an economically viable source of 
commercial income, more and more land was enclosed by the rural English 
gentry (Grigg 1974:166, Horning and Schweickart  2013:36, Mylander 2009:130). 
Following the end of the English Civil War (1642-1651), many of the rural English 
elite were left land rich but cash poor, and turned their attentions to agricultural 
improvements with the explicit purpose of increasing productivity by intensifying 
livestock and crop production (Fussell 1969:10). Gentry landowners in many 
regions greatly increased the amount of land under cultivation through enclosure 
and by bringing previously uncultivated lands into use for tillage or grazing; at the 
same time, these large landowners increasingly focused on specialized 
production of crops, livestock, and animal byproducts like dairy and wool (Fussell 
1969:10). Enclosing lands allowed some wealthy landowners to turn large tracts 
of land into arable fields and pasture, but it also pushed many small farmers who 
depended on common lands out of the new agricultural world. Population growth 
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beginning in the sixteenth century made human labor plentiful and cheap, but 
enclosure and surplus-focused farming made land increasingly scarce; by 1820 
nearly all land in England was privately held (Grigg 1974:166). Agricultural 
intensification required greater control over production and a large amount of 
farmland, but required far less labor than the previously widespread commons 
system. As commonly held land became privatized, rents on arable land rose, 
the demand for labor fell, and fewer people were able to survive in the 
countryside on subsistence farming alone (Griggs 1974). While some found work 
on these new larger farms, large numbers of people were forced to seek 
employment elsewhere. Many found their way to the cities. By the seventeenth 
century if the cities failed to provide, many moved on to opportunities in the labor-
hungry British colonies abroad. 
Far from being marked by stability and tradition, the agricultural system of 
England was in flux in during the seventeenth and eighteenth centuries. As part 
of the larger cultural shift towards profit-focused farming, English agriculture and 
animal husbandry became topics of intense scrutiny and scholarship in the 
seventeenth and eighteenth century (Fussell 1969:10, Mylander 2009:124). A 
growing number of texts devoted to agricultural improvements with an eye 
towards profit became widely available throughout the British world, for example 
Markham’s previous cited Countrey Contentment (1615). This literature was part 
of a larger “localist” movement to define and promote a particular vision of 
English identity, and served to encourage a thriving culture of increasingly 
scientific agricultural experimentation and investigation in England and its 
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colonies abroad (Fussell 1969:8-9, Mylander 2009:134). However, even as a 
strong market economy and growing urban populations were forcing a 
reconceptualization of land and labor deployment, enclosed tracts of land lay 
cheek by jowl with village commons throughout much of England. The impacts of 
commercial agriculture were felt asymmetrically across England and the growing 
British world, but every region experienced at least some aspects of the growing 
dependence on interregional trade and agricultural specialization by the 
seventeenth and eighteenth centuries (Innes 1995:61). As will be discussed 
further in chapter 2, even the very foods many people in England ate changed 
dramatically in the seventeenth and eighteenth century as a direct result of the 
influence of specialization, commercialization, and urbanization (Bickham 
2008:72). Instead of a stagnant traditional agricultural mode, English agriculture 
came from a dynamic history, and by the eighteenth century English farmers and 
their colonial counterparts were active participants in creating strategies to adapt 
and improvise within their social, technological, and environmental limitations to 
best reach their agricultural goals (Innes 1995:61-62). As the promise for profits 
grew, and land became scarcer and more costly at home, some English elites 
took advantage of the economic opportunities presented by England’s American 
colonies, and the England’s landless poor became a commodity in high demand 
in the labor-hungry New World.  
Agriculture and Animal Husbandry in Colonial America 
British colonialism was well established in North America by the mid-
seventeenth century (Greene 1988:7). Although not a completely homogenous 
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group, even in the eighteenth century the vast majority of the ruling colonial 
population was English or of English descent (Greene 1988:7, Innes 1995:23). 
Although the specific aspects of English society colonists hoped to recreate 
sometimes differed greatly between colonies, English settlement in North 
America was deliberately established with the overarching goal of creating 
outposts of English law, social institutions, and culture in the new world (Breen 
1997:24, Greene 1988:7, Innes 1995:5, St. George 1985:29). In many older 
colonial histories, New England and the Chesapeake are often presented as 
being almost diametrically opposed in the ways in which English colonists 
attempted to attain these goals and how widely they diverged from 
contemporaneous English lifeways (Cheek 1998:153, Innes 1995:5). The 
differences between farming methods and herding systems as practiced in the 
New England and the Chesapeake colonies in the seventeenth and eighteenth 
centuries are often used to indicate how greatly these regions diverged from 
each other and from their English peers. Beginning as early as the nineteenth 
century, colonial New England is often presented as a land of orderly town 
commons, self-sufficient farmsteads, and tidy, well-tended herds (Bowen 
1990:15-20, Lewis 1985:9, Fischer 1989:179). The colonial Chesapeake herding 
system is presented as being much less orderly, with near-feral herds neglected 
on the edges of large-scale profit-extracting plantations (Cheek 1998:154, 
Fischer 1989:383-387). These divergences in practice are often suggested to be 
concrete demonstrations of how widely the nature of the colonies and the 
colonial populations of New England and the Chesapeake differed from each 
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other in their goals and even in their essential “colonial character” (Greene 
1988:4-5). Although the populations in each region was interconnected in 
complex webs of personal, political, and religious drives and movements, at its 
core English settlement in the British American colonies was fundamentally 
motivated by the goal of creating prosperous and profit-generating settlements in 
the English mode. Settlement was based on English cultural institutions and an 
economy focused on agrarian surplus production. The agricultural modes 
employed in each colony were motivated not by ideology, but by rational 
applications and adaptations of contemporaneous English methods to their 
particular circumstances. 
The colonial efforts in New England and Connecticut shared more goals 
and practices in common with each other than are usually discussed. Using 
colonial Connecticut and colonial Virginia as exemplars for larger regional 
agriculture and animal husbandry practices highlights that both colonies were, 
from their inception, meant to be profit-generating entities focused on agricultural 
production. Like their English counterparts, the social structure and labor system 
in both Connecticut and Virginia was based on a foundation of profound 
inequalities in access to economic, social, and political power based on race, 
class, and economic status (Bowen 1990:24-26, Greene 1988:7, McManus 
2001:6, St. George 1985:29, Sweeney 1984:231, Sweeney 1985:19). 
Additionally, colonists in both regions retained a primary focus on agrarian 
capitalism, were strongly reliant on interregional and transatlantic markets, and 
leaned heavily on specialized regional agricultural production. The vast majority 
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of English colonists came from strongly agrarian roots either as displaced small 
farmers and agricultural worker, or as entrepreneurial gentry landowners seeking 
to capitalize on new opportunities in the colonies (Greene 1988:11). Far from 
being limited to just “traditional” regional English agricultural knowledge, colonist 
personal libraries were well stocked with popular English agricultural text, and 
English and English-descent colonists throughout North America could keep 
abreast of the latest news of markets and agricultural information from England 
through newspapers, printed pamphlets, and instructional manuals (Brayman-
Hackel and Kelly 2008:3, Carroll and Meacham 1977:3, Jaffee 2003:246, 
Mylander 2009:124). Husbandry choices in colonial Connecticut and colonial 
Virginia colonies were not made in isolation, or as the result of different “colonial 
characters”. Instead, both agricultural systems emerged from an English 
background, drew on the same literature, and were motived by the same goals of 
for-profit surplus production. Specific agricultural and husbandry strategies in 
Connecticut and Virginia were employed in response to differing demographics, 
economic organization, and environmental restraints as the result of pragmatic 
assessments of the availability of labor, land, and resources in each region 
(Bowen 1990:168, Breen 1986:474).  
Agriculture and Animal Husbandry in Colonial Virginia 
From its start, settlement in Virginia was profit-driving. Cash crop 
production of tobacco rapidly proved to be the most viable source of an 
exportable product with a high return; within a few years of a colonial English 
presence, settlement and labor organization was shaped to best accommodate 
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this focus (Anderson 2004:Chapter 4, Bowen 1994:161, Greene 1988:9-10, 
Walsh 1989:393). Early husbandry efforts in Virginia sought to duplicate what the 
colonists had left behind in England, but against a vastly different social and 
environmental landscape (Greene 1988:9, Walsh 1989:393). Tobacco was a land 
intensive process, which resulted in scattered settlements dispersed widely over 
the landscape and limited overland transportation (Anderson 2004: Chapter 4, 
Breen 1977:243-244). Unlike in England, the strong focus on specialized 
agricultural was not intertwined with the growth of influential cities; instead, cash 
crop production drew some individual Virginian colonists into the global market 
early, and direct trade with London resulted in the rapid diffusion of English 
fashions, literature, and material goods to even fairly isolated plantations in the 
Tidewater (Breen 1986:474-476, Walsh 1983:109). Colonists deliberately shaped 
how agricultural production and agricultural labor was organized to privilege cash 
crop production over mixed agriculture (Anderson 2004:pg#, Walsh 1989:393-
394). While intensive animal husbandry practices made up a significant source of 
profit for farmers in England and New England, livestock sales did not make up a 
great portion of income for Virginia plantation owners or small farmers. Instead, 
Chesapeake planters made pragmatic decisions to intensify tobacco, and later 
wheat, production while limiting their animal husbandry system largely to 
subsistence production with a small amount of surplus (Bowen 1994:161, Carr et 
al 1991:36, 151, Walsh 1989:396-397, Walsh 1999:275). The choices Virginia 
colonists made were not ancient survivals of traditional knowledge, or an 
expression of some sort of inherent regional character, but were instead the 
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results of an accumulation of individual decisions made by people in a particular 
environment intensely engaged in an expansive trans-Atlantic marketplace that 
made up the cornerstone of Virginia’s complex provisioning system (Bowen 
1994:164, Walsh et al 1997:2).  
The population of colonial Virginia was purposefully widely dispersed 
across the landscape (Walsh et al 1997:2-3). Unlike the nucleated villages of 
early colonial New England, many early settlers came to Virginia as individuals or 
as part of families and were granted land and sometimes even livestock by the 
Virginia company and later the governor (Kulikoff 1986:107). These early tracts 
tended to be large and located  a significant distance from their neighbors in 
order to facilitate land-intensive and large-scale tobacco cultivation (Kulikoff 
1986:107). Contact with England could be more economically significant that 
contact even with other Virginia colonists; tobacco was transported directly from 
Virginia plantations to a plantation owner’s agent in England via ships, so 
settlement was initially focused near major waterways (Walsh et al. 1997:12). As 
a result, the wide-ranging system of well-maintained roads that were essential for 
a thriving market economy in New England and England at the same period did 
not develop as rapidly or as extensively in Tidewater Virginia (Kulikoff 1986:107). 
Overland transportation was often over difficult terrain on horseback, and travel 
within the region was more limited and limited to fewer people than in England or 
New England (Breen 1977:243-244, Walsh 1999:272, Walsh et al. 1997:31). 
Virginia did not experience the same rapid movement towards urbanization seen 
in New England and England; there were few large towns or cities and they were 
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less significant as centers of trade and sociability until the mid to late eighteenth 
century. This settlement pattern continued through the eighteenth century even 
as the few urban centers grew in prominence as home to the colonial 
government and a small but growing market system.  
The demographics and goals of the colony and the choices of individual 
colonists influenced the ways in which labor was deployed. Large-scale tobacco 
cultivation was labor intensive. Tobacco rows were hand-hoed, hand cultivated, 
and hand harvested (Fusonie and Fusonie 1998:3, Kulikoff 1986:47, Walsh 1989: 
393). This demand for labor was filled largely by indentured servants on limited 
contracts, mostly former agricultural laborers from England, in the seventeenth 
century (Carson et al 2008: 41-42, Greene 1988:7, Kulikoff 1986:31-37). Over 
50,000 indentured servants came to Virginia and Maryland between 1630 and 
1660 looking for the chance to own the farmland in Virginia that they were locked 
out of in England (Greene 1988:7-11). High mortality rates and increasingly 
limited post-servitude prospects dramatically slowed the influx of those willing to 
commit to an indenture by the end of the seventeenth century (Greene 1988:11-
12, Kulikoff 1986:37). This gap in labor filled by the forced migration and 
enslavement of a large population of African and African-descent individuals 
beginning at the start of the eighteenth century (Fusonie and Fusonie 1998:3, 
Kulikoff 1986:4-5, Walsh 1989:393-394, Walsh 2011:389-390). The widespread 
shift to the use of the labor of enslaved individuals significantly altered the 
demography and distribution of labor in Virginia. By the mid-eighteenth century 
roughly half of the population of Virginia was enslaved (Kulikoff 1986:340). This 
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new pool of forced labor was not predominantly employed in mixed farming or 
intensive livestock tending, however.  Instead, most of the labor of enslaved 
individuals was turned towards the intensive production of cash crops like the 
labor of the European indentured servants before them (Kulikoff 1986:4, Walsh 
1989:393-394).  
How labor in Virginia was deployed and how land was used was 
determined by the economic goals of colonial Virginian planters. The labor 
demands of cash cropping and the dynamic interaction between domesticated 
animal species and the landscape played significant roles in determining which 
common English livestock species thrived and which species waned in 
importance in comparison to England and New England. The success of any 
domesticated livestock species was in question for the first 50 years of 
settlement in Virginia (Anderson 2004:Chapter 4). Husbandry efforts came 
second to agricultural production, and were predominantly focused on eliminating 
predators while putting little emphasis on day-to-day care (Walsh et al 1997:27-
31). Herds free-ranged, foraging in the Virginia woods, the salt marshes, and 
fields after harvest with minimal supervision, supplemental feeding, or controlled 
breeding (Walsh et al 1997:27-31). Foraging was not a new idea to English 
agriculturalists; pigs and cattle were often allowed to forage at least part of the 
year in many regions throughout England (Walsh et al 1997:30-31). However, 
unlike the specialized rearing of livestock for meat or secondary products in New 
England and England in the seventeenth and eighteenth centuries, the 
husbandry practices of colonial Virginia could be considered what Ingold refers to 
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as carnivorous pastoralism (Ingold 1980). Dairying was not a significant focus in 
the Virginia colony, happening on the household level if at all; instead, human 
labor was generally expended only as much as was necessary to protect 
livestock from major harm while leaving the natural herd structure relatively 
unaltered and allowing herds to increase naturally (Sorrell 1991:1, Bowen 
1994:161). Livestock species adapted to their new environments and the low 
amount of human contact in unexpected ways. After the first fifty years of slow 
natural increase, due to in large part to a limited supply of European fodder and a 
high degree of human and animal predation, cattle and pig populations began to 
thrive on free-range foraging and quickly came to dominate the meat diet of 
Virginia colonists (Walsh et al 1997:11). This transition has been observed 
archaeologically throughout the region as the relative dietary contributions of wild 
mammals declined sharply and domestic meat contributions rise proportionately 
by the mid-seventeenth century in households of all levels throughout the region 
(Walsh et al 1997:28). While sheep were vital to England’s woolen industry, they 
proved less adaptive and less significant to Virginia’s labor structure, economic 
goals, and herding system; unlike cattle and pigs, sheep required a significantly 
larger investment of human labor to keep their wool in good condition for fiber 
production and to keep them safe from predation (Sorrell 1991:1). Small numbers 
of sheep were reared as meat animals but mutton and lamb never played as 
central a role in Virginian cuisine as it did in England and New England 
(Anderson 2002:384, Walsh et al 1997:71). The focus on cash cropping and the 
easy availability of woolen fabric from England meant that the sustained labor 
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investment required to raise sheep for wool created insufficient returns as 
compared to how much labor it diverted from cash cropping. Although by the 
mid-seventeenth century a small surplus of domestic livestock and fresh and 
preserved meat was being sold intra-regionally and exported to other colonies, 
the primary goal of pastoralist husbandry in Virginia was subsistence level meat 
production and not intensive surplus production (Walsh 1989:393, Walsh et al 
1997:11). Many other staple foods and goods, including butter, aged cheeses, 
sugar, wheat, salted meats, finished fabrics, ceramics, tools, and household 
goods were imported from England and other colonies (Breen 1997:17, Walsh et 
at 1997:103, 393). The climate, herding system, and labor structure made the 
production of many of these products costly, and their ready availability for 
purchase from England made overcoming these inconveniences unprofitable. By 
the time tobacco was no longer sufficient to drive Virginia’s economy, cash crop 
production was deeply entrenched in the economy and social organization of the 
region even as the crop and agricultural methods changed.  
The profitability of tobacco declined over the eighteenth century; by the 
end of the Revolutionary war, intensive tobacco cash cropping was all but 
abandoned (Walsh 1989:403). At the same time, Chesapeake planters adopted 
new agricultural methods and labor practices in an effort to bolster diminishing 
agricultural returns. Entrepreneurial landowners capitalized on rising grain prices 
in England and the growing food demands of England’s West Indies colonies by 
producing maize and wheat for export; by the mid-eighteenth century, 
approximately 50% of the maize crop and 90% of the wheat crop was marketable 
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surplus (Fusonie and Fusonie 1998:41, Walsh 1989:397). This gamble paid off 
for those who could afford to make the switch as the price of wheat greatly 
exceeded that of tobacco (Walsh 1989:297). Livestock took on a new importance 
as a source of manure to enrich fields and as sources of traction for plow-based 
farming (Walsh 1989:397). Because tobacco agriculture rapidly exhausted the 
soils, settlement spread further inland and westward over the eighteenth century 
in search of open land and fertile soils; these new settlements necessitated 
improved ground and water transportation to move their grain to distant markets 
and foodstuffs and supplies back to distant plantations (Walsh 1989:397). 
Improved regional overland transportation made the sale of surplus live animals 
and preserved meat to other colonies and the West Indies practical as a 
secondary source of income. Virginia’s free-range animals found a ready market, 
but were not well always regarded by buyers in other regions; Virginia cattle had 
a reputation for being small with tough meat (Carr et al 1991:45, Walsh et al 
1997:39). Planters still prioritized crop production over husbandry, however; the 
supply and quality of livestock was limited by the availability of forage and few 
efforts were made to divert labor from wheat and maize crops to increase fodder, 
improve pastures, or pen stock (Walsh 1989:403-404). By the close of the 
eighteenth century, the economic focus of Virginia remained on farming raw 
agricultural products for export, even as the emphasis shifted from tobacco to 
staple cereal crops to capitalize on the increased demand in England. The 
distribution of labor played a significant role in how successful planters were in 
adapting to the changing market. The economic success of individual planters 
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and the economic wealth of the colony was predicated on the forced labor of 
enslaved individuals; elite planters with an extensive workforce of enslaved 
individuals benefited greatly from these changes in the focus and extent of the 
agricultural system. Plows were not widely adopted in the Chesapeake until the 
1790s (Walsh 1989:404), and small farms with few or no enslaved individuals 
laboring on their land lagged behind the transition to plow agriculture, clinging to 
tobacco out of economic necessity. Livestock production grew from the plantation 
economy, and herding practices were shaped by the larger pattern of intensive 
cash crop production (Bowen 1994:161, Carr et al 1991:45, Walsh 1999:275). 
Although both land and labor were plentiful in colonial Virginia, Virginia’s 
subsistence herding system was an adaptation to limited resources, limited labor, 
and plentiful wasteland for animal foraging (Carr et al 1991:45, Walsh 1999:275). 
The most profitable planters exploited large enslaved labor forces and owned 
plantations that were often sizable as compared to agricultural holdings in 
England and New England, but that land and labor was focused on the intensive 
agricultural production of export crops, first tobacco and then corn and wheat 
(Carr and Walsh 1988:146-147). Although surplus production of animals was 
sold or traded, when the demands of animal husbandry conflicted with the 
demands of commercial crops the crops took precedence (Walsh 1989:403-404).  
  Virginia, and the Chesapeake as a whole, had a complex provisioning 
system (Walsh et al 1997:1-7). Settlement in Virginia throughout the colonial 
period was predominately rural; plantations were less connected to each other 
and more dispersed across the landscape, while urban centers were smaller and 
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less important as centers of economic activity than in the North East or England 
(Kulikoff 1986:107, Walsh et al 1997:2). Farms and plantations had no conceit of 
self-sufficiency, however. For larger planters, most trade was organized on an 
individual level as part of a relationship between a plantation owner and his 
English agent in London, and based on the strong ties elite planters maintained 
with each other and their English families and business acquaintances (Walsh et 
al. 1997:11-24). Small farmers and planters provisioned their needs and the 
needs of their servants and the enslaved individuals that labored for them by 
rearing crops and livestock on their land, exchange with neighbors, purchasing 
goods from local stores or large planation owners, or purchasing items directly 
from an agent in England (Brown 1989b:83, Walsh 1983:116, Walsh et al. 11-
24). Urban centers were the seats of the government and primarily home to the 
colonial elite and specialized craftsmen (Walsh 1983:112). The population of 
Williamsburg, the eighteenth-century colonial capitol, swelled seasonally when 
the government was in session and dwindled in the off season as wealthy 
plantation owners returned to their rural estates (Walsh et al. 1997:73). Women 
often stayed on distant plantations, and taverns tended to be the focus of dining 
and entertainment for men while in town (Karsky 1986:30-31, Kerrison 
2006:19,29, Walsh et al. 1997:111-113). While in the city, many residents were 
provisioned with supplies brought in from their own plantations, received through 
their extensive social networks, or purchased from nearby plantations and farms 
(Walsh et al. 1997:67-68).  
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In the first half of the eighteenth century the small size and seasonal 
nature of urban life made it difficult to make a living in a non-agricultural capacity 
in Virginia. Even skilled craftspeople, merchants, and professionals had difficulty 
finding footing in Williamsburg and other Chesapeake cities due to a lack of 
steady demand and an insufficient urban provisioning system (Brown 1989b:83-
84, Walsh 1999:269). By the mid-eighteenth century, however, the resident 
population of Williamsburg was large enough to support a host of shops, skilled 
craftspeople, and educated professionals, including merchants, taverns, bakers, 
and butchers (Walsh 1999:269, Walsh et al 1997:67-68). The mid-eighteenth 
century also saw the introduction of a twice-weekly, and eventually daily, market 
(Walsh et al 1997:85). The development of local markets was strongly tied to the 
agricultural economy of the local farmers (Walsh 1999:278, Walsh, et al 
1997:13). By the late 1730s, plantations within a two-hour proximity of 
Williamsburg were the primary suppliers of grain, meat, beverages, fodder, and 
fuel for Williamsburg residents (Walsh 1999: 269, Walsh et al 1997:13). 
Merchants in small urban marketplaces sold imported goods and served as 
middlemen between the rural producers and the urban consumers for local food 
supplies, and also provided an outlet for planters to unload their agricultural 
surplus (Walsh 1983:116, Walsh et al 1997:13-21). This relationship was still 
often supplemental for many residents of Williamsburg and other urban centers, 
however. Many urban households also had their own gardens and reared some 
of their own livestock within the city limits (Walsh et al 1997:41-42). This complex 
system of provisioning was successful, as the meat diet for whites in the 
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Chesapeake surpassed that of their English relatives by the eighteenth century 
(Walsh et al 1997:11).  
Colonial Virginia in the eighteenth century had an agricultural system, 
settlement pattern, and labor distribution significantly distinct from that of England 
or New England at the same period. Urban centers, a focal point for culinary 
change in England in the seventeenth and eighteenth centuries, were smaller 
and less central to the colonial lifestyle in Virginia. Virginians were more widely 
dispersed across the landscape and significantly less mobile than many of their 
English and New England counterparts. Attempts at English-style commons, 
mixed farming, and intensive livestock production were quickly abandoned to 
devote as much land and labor as possible to cash crop production. Even as the 
cash crop changed from tobacco to cereals, necessitating a switch from hoe to 
plow agriculture and task-based to gang-based enslaved labor organization, 
planters in Virginia maintained a focus on intensive surplus production of crops 
(Sawyer and Bowen 2012:1; Walsh 1989:404). Animal husbandry was generally 
focused on subsistence production of meat animals, and this focus is reflected in 
a fairly hands-off approach to how animals were reared and tended. The 
provisioning system in Virginia was dispersed, made up of a patchwork of local 
production, exchange, a market system, and a heavy reliance on imported 
goods. Each household was likely provisioned using a unique combination of 
food sources cobbled together based on the particular geographical, economic, 
and social contexts of its residents. Colonists needed to strategize to leverage 
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their various sources of necessary and luxury goods in a constantly shifting 
social and economic landscape.  
In some ways Virginia diverged greatly from agriculture as it was being 
practiced in England and New England at the same period. The heavy reliance 
on cash cropping, an exploitative forced labor system, a diminished focus on 
mixed farming, and the limited size and influence of a local metropolitan center 
are significant points of departure (Greene 1988:7). However, in many ways 
Virginia maintained a social and material world much closer to the ideal of 
England landed gentry (Carson 2013:729-730, Greene 1988:5). Plantation 
owners resided on large profit-generating estates full of modish English material 
goods in a colony ruled by a strong rural gentry class tied by strong bonds of 
kinship on both sides of the Atlantic (Greene 1988:11, Kulikoff 1988:9). Even 
Virginia’s emphasis on cash cropping resembled English regional specialization 
writ large. To many white Virginians, it must have felt like they were just a 
particularly distant outpost of England’s widespread regional exchange network.  
Greene argues that the Chesapeake’s social order, demography of the free white 
population, material culture, and even mortality rate were more similar to that of 
metropolitan England that the New England colonies were to metropolitan 
England (Greene 1988:35). While Connecticut and the New England colonies in 
general in the same period were much more successful in duplicating the 
material conditions of English agriculture, the aspects of English culture the early 
New England colonists sought to create in the new world were highly idealized, 
   50 
and in many ways represent a deliberate rejection of contemporaneous English 
culture..   
Agriculture and Animal Husbandry in Colonial Connecticut 
Although motivated at least in part by the same quest for profit, initial 
settlement in New England was often much more tightly controlled than in the 
Chesapeake (Greene 1988:18, Lewis 1985:10). The Massachusetts Bay 
Company granted charters to villages with an eye towards deliberately creating 
linked communities focused around households as productive units (Greene 
1988:38). This settlement pattern was part of a purposeful effort to create an 
idealized, and largely imagined, facsimile of “traditional” rural English country life 
and social relations, and was also an explicit rejection of some of the more 
worldly aspects of seventeenth-century English culture (Greene 1988:37-38). 
However, this image of “traditional” English village life was highly simplified and 
ignored the complex and dynamic character of the existing English agricultural 
and social worlds (Anderson 1971:3, Greene 1988:29-32).  The Puritan 
proprietors of New England intentionally attempted to establish a society based 
on the social, religious, and economic dominance of a small number of gentry 
families linked by an expansive and convoluted network of patriarchal 
relationships via extended kinship and social relations (Greene 1988:33-37, St. 
George 1985: Sweeney 1985:19). In England by the seventeenth century, land 
enclosure, urbanization, and social mobility, especially amongst the middling and 
low gentry classes, made English society much more open and changeable than 
what New England colonists sought to replicate (Greene 1988: 29-32, Innes 
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1995:5). Even in New England, this goal was never fully realized, and particularly 
failed to take hold in urban centers and coastal regions where competitive market 
forces created a more open and dynamic social order (Greene 1988:63-64). By 
the mid-seventeenth century the rigid ordering of villages, strict social order, 
cohesive religious character, and efforts towards full agricultural self-sufficiency 
also increasingly fell by the wayside as more communities were drawn into the 
regional and inter-colonial marketplace (Innes 1995:21). Regional specialization 
became the most reliable pathway to financial gain and social power (Innes 
1995:21). Connecticut played an essential role in provisioning the New England 
colonies; the rich Connecticut River Valley served as the “breadbasket” of New 
England while the less fertile hinterlands were used to rear livestock for meat, 
dairy, and fiber production (Daniels 1980: 432-433, Greene 1988:68). Individual 
farming households practiced diversified agriculture based on what was practical 
and productive for their particular region and landscape, as well as engaging in a 
wide range of other industries like milling, cider-making, carpentry, and 
household tool, craft, and textile production (Bowen 1992:268, Harper et al. 
2013:22, Harper and Harper 2007:65-69).  Each household had to make 
conscious choices about how best to leverage their land and labor to generate a 
sufficient surplus for sale or trade in the local exchange economy (Harper et al 
2013:22-23, Innes 1988:12-16). Far from being self-sufficient or merely enacting 
“traditional” English agrarian modes of production and social relationships, 
Connecticut colonists were inextricably part of regional, interregional, and 
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transatlantic markets, and their economic goals were explicitly profit-focused 
(Bowen 1990:38).   
The earliest English settlers to Connecticut arrived from Massachusetts in 
the early 1630s, but settlement was initially limited to coastal regions and some 
areas along the Connecticut River due to barriers to navigation and social and 
economic instability resulting from The Pequot War (1636-1637) and Native 
American resistance to European settlement in the 1690s and early 1700s 
(Garrison 1987:2-3, Sweeney 1985:20). Unlike Virginia, which experienced a 
near constant flow of immigration from the Britain world throughout the 
seventeenth and eighteenth century, Connecticut experienced only a brief period 
of intensive English migration in the 1630s and 1640s (Greene 1988:7). The 
population of Connecticut increased slowly throughout the seventeenth century, 
even weathering a period of back-migration following the English Civil War 
(Greene 1988:7). In 1700 the population of Connecticut was around 31,000 
(Harper 2008:16, Greene 1988:20). By 1790 the population neared 240,000; this 
population boom was the result of the specific combination of early average age 
of first marriage, high fertility, low mortality, and low rates of disease in New 
England as compared to the Chesapeake and even urban areas of England 
(Harper 2008:16, Greene 1988:20). By the eighteenth century, the commercial 
nature of the rural landscape and the demand for a large and mobile labor force 
created an environment that served as a gathering place for people from diverse 
backgrounds and farming traditions and knowledge (Greene 1988:21, St. George 
1985:30). Craftsmen and farmers from a wide range of regions in England 
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brought with them a variety of English design aesthetics, stock-rearing traditions, 
and agricultural philosophies (Hosley 1985:xiii, Sweeney 1985:24). These early 
colonists brought with them already established and sometimes conflicting ideas 
of agricultural approaches, settlement patterns, social organization, labor 
deployment, and interpretations of religious doctrine (Greene 1988:20). In some 
towns, this variety of opinions led to conflicts over proper land use, land 
distribution, and leadership within communities (Sweeney 1985:24). These 
differing attitudes, in conjunction with conflicting religious beliefs, often led to the 
fracturing of communities and the formation of new adjacent settlements 
centered around a splinter group and their particular philosophy (Greene 
1988:67). Far from being static, by the eighteenth century the social organization 
and distribution of the population of New England was dynamic and fluid, even 
within a limited geographical region. 
Early plans for the Connecticut colony were to create a commons system 
similar to the one that was falling out of favor in England at the same time 
(Greene 1988:22, Lewis 1985:9-10, Sweeney 1985:20). Settlers to Connecticut 
quickly established a network of orderly towns made up of home lots organized 
along a main street with additional lands used for farming, pasture, and other 
activities (Lewis 1985:9-10, Sweeney 1985:20.) In order to provide their herds 
with an adequate diet, Connecticut colonists created pastures of European 
grasses and used penned or supplemented feedings to winter livestock (Garrison 
1987:3-5, Innes 1995: 281-283). Herds of sheep and cattle were led to and from 
these enriched pastures daily in the warm months, and were fed on forage and 
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fodder during the winter (Garrison 1987:3-5). The resulting manure was an 
essential product to fertilize and enrich agricultural fields and was a driving factor 
to determine where and when livestock were pastured (Garrison 1987:16). Over 
the eighteenth century, there was a gradual shift in land usage from tillage to 
pasture in response to the growing demand for beef to supply the export market 
(Lewis 1985:12 Garrison 1987:13). As commercially oriented mixed farming took 
hold throughout the colony, Connecticut colonists increasingly moved away from 
the model of nucleated towns with shared commons as people began moved 
their residences closer to their activity areas or abandoned farming all together 
(Innes 1995:284, Lewis 1985:10-11). Many sold their lands and moved to the 
center of town to pursue careers as merchants or skilled craftspeople (Innes 
1995:284, Lewis 1985:10-11). Farming practices varied from town to town based 
on the age of the community, what they produced, the environment, and the 
backgrounds of the settlers (Lewis 1985:13). A mixed farming agricultural system 
was quickly adopted in many regions as the commoditization of livestock and the 
reinvestment of agricultural output into wool, dairy, and beef production became 
economically important (Innes 1995:286, Lewis 1985:12, Sweeney 1985:23). 
Agricultural specialization was noted in the region as early as 1700 (Garrison 
1987). Cattle, wheat, and corn were some of the most significant products of 
colonial Connecticut, but individual towns specialized in a wide array of products 
including cheese, wool, peas, rye, flax, hemp, barley, pork, horses, and cider 
(Lewis 1985:13, Sweeney 1985:21). The majority of farms practiced mixed 
farming, which met many family and local needs for livestock, crops, and forage 
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while also allowing for the reinvestment of agricultural output into crops and 
herds for sale or exchange (Sweeney 1985:21, Garrison 1987:16). Cattle drives 
from Connecticut to Boston began in the late seventeenth century, and by 1792, 
Connecticut supplied two-thirds of all the live cattle shipped from the newly 
formed American republic (Lewis 1985:13). By the eighteenth century, 
Connecticut towns were connected to each other by an extensive network of 
planned and maintained roads and ferries to transport surplus throughout and 
between colonies (Innes 1995:278, Lewis 1985:5).  
The intensive focus on long distance exchange, combine with a growing 
population and a concentration on commodity production, required a significant 
reconceptualization of how land, labor, and resources were organized and 
deployed. The population of Connecticut increased eightfold between 1700 and 
1770 (Harper 2008:16). As the most fertile farming lands became increasingly 
scare for new settlers, entrepreneurial farmers and wealthy land speculators 
pushed out into the less productive hinterlands (Greene 1988:62). Intensive 
livestock production increasingly brought more marginal lands outside the fertile 
Connecticut River Valley region into play. As in England, multiple farms and 
individuals were often involved in the rearing and sale of livestock; animals were 
reared in areas with good pasture, then sold to farmers in areas focused on crop 
production in the fall or early winter (Garrison 1987:3-4). Mature herds grazed in 
upland meadows, while the woodlands on the edges of cleared fields pastured 
pigs, sheep, and young cattle (Garrison 1987:3-4, Lewis 1985:12). Livestock was 
fattened over the winter with grain surpluses then sent on to markets for sale 
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(Garrison 1987:3-4). Farms that fattened livestock benefited both by the sale of 
the live animals and the use or sale of their manure to enrich fields. The wealthy 
increased their wealth and further consolidated their social and political power 
through land speculation and real estate sales (St. George 1985:30-31, Sweeney 
1984:233). By the last quarter of the eighteenth century, there was little 
undeveloped land available for settlement and land prices were high (Daniels 
1980:432, Sweeney 1984:233-234). Though cereal crops could be more 
valuable, livestock sales were more dependable and live animals on the hoof 
were easier to transport than other agricultural products: cereal crops depended 
on good weather and good roads to be harvested and transported, but livestock 
could be driven to market over any terrain that was passable by humans and 
horses. Many Connecticut farmers raised at least a few animals for sale to 
supplement their other agricultural activities (Daniels 1980:433).  
As the population grew in an environment with increasingly limited 
opportunities for land ownership, so too did the available pool of labor for hire 
(Daniels 1980:442). Many farmers in Connecticut employed mixed farming as an 
adaptation to a growing population coming up against the limits of available land 
(Daniels 1980:445-446). The productive strategy in a mixed farming agricultural 
system is one of intensification of production with the intention of both meeting 
the subsistence needs of the community and creating a surplus for sale or trade 
(Ingold 1980). In order to provide their herds with an adequate diet, laborers had 
to clear pastures, plant them with European grasses, lead herds to and from 
these enriched pastures daily, and harvest forage and grains for winter feedings 
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(Garrison 1987:11). Some towns also employed professional herders who tended 
herds to ensure their increase, health, and safety. Dairy cows, oxen, and horses 
were kept and tended near farms so that farmers could have daily access to 
these animals, while young stock and other species of livestock were kept on 
more distant pasturage under the watch of a livestock tender (Garrison 1987:11). 
Most farm work was performed by household members or landless relatives, with 
shortfalls supplemented by hired laborers, indentured servants, and enslaved 
individuals (Greene 1988:66, Harper et al 2007:15). Approximately 25% of white 
households in Connecticut in the eighteenth century were slaveholding 
households but the actual number of enslaved individuals in these households 
and in the colony at large was quite low as compared to the Chesapeake at the 
same time (Hinks 2007:6). By the 1770s, 5000 individuals, making up only three 
percent of the total population, were enslaved in Connecticut (Hinks 2007:5). 
Enslaved individuals were relatively common in urban areas, but also made up a 
small but significant portion of the agricultural labor force (Hinks 2007:5, 
McManus 2001:7).  Enslaved individuals were engaged in a range of domestic 
and agricultural tasks including animal husbandry, dairying, spinning, and 
farming (Hinks 2007:5, McManus 2001:7). Connecticut’s intensive production 
was dependant on the existence of a large labor pool employed in agricultural 
labor. In Connecticut, as in England in the eighteenth century, differential access 
to resources, land, and wealth generated a large population of landless laborers 
in search of, or forced into, agricultural employment. 
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An extensive network of towns based around specialized agricultural 
activity did not mean land was evenly distributed. Sons of prominent English 
families sought to duplicate the large farms and tenancy system they were 
familiar with in England; in the seventeenth century, the wealthiest 10% of 
settlers owned about 30 to 40% of the land, while up to 30% of the rural 
population had no way to provision themselves beyond selling or bartering their 
labor (Bowen 1990:38-40, St George 1985:29, Sweeney 1985:19). Differential 
access to land created a constant supply of labor, and helped the wealthy elite 
transfer their positions in England to the Connecticut River Valley region and the 
hinterland. Large interrelated gentry families were deeply involved in land 
ownership in Connecticut, and their wealth was earned and maintained by 
accumulating and marketing the produce of the region (Shammas 1982:263, St. 
George 1985:29, Sweeney 1985:19). Gentry families were deeply intermarried, 
and a relatively small number of families dominated the region. By the mid-
eighteenth century 70-80% of residents of most towns could trace their ancestry 
directly to town founders or the original settlers, and 10% more could trace their 
ancestors to settlers who came before 1690 (Sweeney 1985:21). The limited 
nature of direct trade with England made the import of fashionable European 
goods more difficult, but they found their way into the Connecticut colony via 
trade with the West Indies and other Anglo-Atlantic colonies (Greene 1988:67, 
Hinks 2007:4). Wealthy gentry invested in extensive libraries and fashionable 
English home goods, and most households, at any economic level, owned at 
least some fashionable English goods (Greene 1988:70, St. George 1985: 32, 
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Sweeney 1985:23). Locally produced goods in English styles also often set 
regional trends in household furnishings, architecture, and funerary monuments 
(Sweeney 1985:24). These accessories served as costly symbols of their 
owner’s gentility, their understanding of English fashion, and their access to the 
global market (Greene 1988:70, Sweeney 1985:21, Sweeney 1984:231). The 
popularity and presence of English material goods and styles increased over the 
course of the eighteenth century as a way to self-consciously signal status, 
international connections, and to consolidate waning local power (Greene 
1988:70, Sweeney 1985:32-33). Much like their English and Virginia 
contemporaries, the goals of the English colonists in Connecticut were deeply 
enmeshed in specialized production for the colonial marketplace. The crops, 
livestock, and raw materials raised in Connecticut were traded extensively 
throughout the region, other British American colonies, the British West Indies, 
and England. Connecticut was instrumental to the success of the New England 
colonies in the seventeenth and eighteenth centuries as the provisioner of the 
Northeast and of British colonies elsewhere (Sweeney 1985:231). 
The shift to commercial activity over the eighteenth century greatly 
benefited the colonists in Connecticut, leading to a significant rise in the standard 
of living throughout Connecticut by the end of the century (Greene 1988:64, 
Sweeney 1985:). Success was not evenly shared by everyone in the region, as 
Connecticut society was deeply stratified and unequal, but by the last quarter of 
the eighteenth century, people on all levels of society were consuming more of 
everything: household goods, imports, and most especially, more meat (Karsky 
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1986:65 Footnote 14). Far from being a rural backwater, the market-oriented 
nature of the Connecticut agricultural system created networks of closely related 
towns and villages in close contact with the major markets in Boston, New York, 
and the West Indies.  
English Agriculture in Colonial America 
English-style agriculture was translated more faithfully into New England 
than in the Chesapeake, but both systems resulted from 200 years of 
adjustments, improvisations, adaptations, and knowledge of contemporary 
English agricultural information. Elite English settlers sought to duplicate many 
aspects of English agriculture, settlement patterns, and the English market 
system to the New World. By the eighteenth century, the agricultural and animal 
husbandry systems as practiced in Connecticut and Virginia allowed farmers in 
both regions to fully participate in the regional and global market on a large scale. 
By the 1770s, the American colonies had exported over 750,000 bushels of 
wheat and over 450,000 barrels of flour (Fusonie and Fusonie 1998:41). The 
commercialized nature of agricultural production and active market participation 
in Connecticut contrasts strongly with the self-sufficient and plain-living image of 
eighteenth-century New England; far from being a landscape made up of insular 
villages and small, self-sufficient farms, New England was often compared 
favorably to England.  The large interconnected towns were described as 
appearing like “one continuous town”, as Daniels reports John Adams stated in 
1771 (Daniels 1980:166, Lewis 1985:6). Contemporary artwork from the end of 
the eighteenth century depicts bustling port towns full of commerce and activity 
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(Mary Russell’s ca.1800 View of Middletown). Although the earliest Puritan 
settlers set out with the clear intention of rejecting contemporary English 
materialism and individualist commercialism, by the eighteenth century 
Connecticut farms were fully engaged in the Anglo-Atlantic market and many 
individuals were living in towns, villages, and cities that bore a close resemblance 
in character, if not religious faith, to their English counterparts.  
By the eighteenth century, the economy and social life of Virginia was 
deeply intertwined in English concerns and material culture. However, 
contemporary English-style agriculture proved to be less advantageous to 
Virginian commodity production. Cash cropping for export drew Virginia into the 
colonial market from earliest settlement. Far from duplicating English settlement 
patterns, Virginia was significantly more rural than England or Connecticut. The 
expansive land demands of tobacco cash cropping meant plantations were far-
flung and transportation between them was often difficult. Some of the crops and 
species that formed the basis of England and New England agriculture, like 
wheat and sheep, were not cultivated or reared intensively in the Chesapeake 
cash cropping system in the seventeenth and most of the eighteenth century. 
Unlike in England and Connecticut, urban centers were small, limited in 
influence, and few and far between. Even urban residents often split their time 
between the seat of government in Williamsburg and their personal plantations, 
while plantations served as both a source of profit via cash crop production and 
as suppliers to the small cities and limited local markets of Virginia (Walsh et al. 
1997:73). Although the subsistence pastoralism herding system of Virginia and 
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the mixed farming intensified husbandry approach employed in Connecticut were 
the results of vastly differing population conditions, environmental restraints and 
economic goals, both agricultural systems came from shared English agricultural 
roots.  
Although the overall agricultural goals of English colonists in Connecticut 
and Virginia were geared towards the production of surplus for sale or exchange, 
they employed different strategies with regards to animal husbandry to address 
the material limitations of their worlds. The different approaches to animal 
husbandry in New England and the Chesapeake were improvised from a shared 
knowledge and technology. English and English-descent settlers in both 
Connecticut and Virginia possessed or had access to the same commercial 
goals, technology, and agricultural texts, and the same economic models to 
exploit the natural world. While the use of free range herding and mixed farming 
in the new world are often presented as survivals of ancient ethnic farming 
systems in new conditions (McWhiney 2012 for example), these methods 
historically coexisted throughout England and the larger British colonial world, 
and even in the eighteenth century were often being simultaneously employed 
within a single agricultural community. The strategies employed in Connecticut 
and Virginia show a clear evolution throughout the seventeenth and eighteenth 
century as they developed in place through the cumulative effects of 
experimentation and extemporization by individual colonists based on a shared 
knowledge operating in conjunction with specific social, economic, and physical 
environments. Virginians engaged in subsistence pastoralism to keep labor 
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expenditures on animal husbandry low in order to maximize cash crop 
production. Many Connecticut residents engaged in mixed farming, intensifying 
agricultural and animal husbandry efforts to maximize profits in the absence of 
any one cash crop or commodity. In colonial Virginia labor was allocated first and 
foremost to the production of tobacco. Wastelands, however, were plentiful and 
resources were ideal for supporting a large population of free-ranging livestock. 
Investments in permanent improvements to the land, to the stock, or sometimes 
even to their own comforts came second to the production of wealth and the 
reinvestment of capital. Virginia colonists took deliberate advantage of how easily 
cattle and pigs adapted to the Virginia climate and a hands-off herding system. 
Species that needed more care, like sheep, were largely dropped out of the 
husbandry system or raised in extremely limited amounts. This allowed farmers 
to strategically invest their labor in their primary objectives while ensuring that 
their subsistence needs could be met. Many in Connecticut embraced 
agricultural intensification in an environment where access to land was limit, 
population was booming, and a large labor force was readily available to be 
employed. These conditions were ideal to adopt a labor-intensive strategy in 
exchange for a high return on their investment. Virginia’s carnivorous pastoralism 
and Connecticut’s mixed farming were different adaptations to the same profit-
focused agricultural mode of production, but focused on different cash crops and 
adjusted to the particular requirements of each colony’s environment, labor force, 
and economic goals. 
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By the eighteenth century, there were distinct and observable differences 
in agricultural modes and husbandry systems between Virginia and Connecticut. 
However, these differences were not inherent to the character of each colony, or 
the product of a particular religious or philosophical approach. The systems 
employed were never the only possible system; as evidenced by the wide range 
of strategies employed at various points in their colonial historiew. Instead, 
English and English-American colonists in Virginia and Connecticut made 
husbandry choices based on the information available to them, their experiences, 
their resources, and their own economic and social goals. Strategies varied by 
region, by local environment, by season, and on a household by household basis 
as individuals modified and adapted their approaches to their particular 
circumstances, goals, and resources (Bowen 1990:pg#). Printed texts from 
England made a significant contribution to the shared agricultural knowledge in 
England and English colonial America, and some of the earliest imported books 
to the Virginia colony were husbandry and cookery manuals (Mylander 2009). 
There was a constant flow of English books and manuals to the English 
American colonies throughout the seventeenth and eighteenth centuries 
(Kerrison 2006:6-7, Gilmore 1989:20-221, Mylander 2009:124). They were 
popular sellers throughout the colonies and common features in personal 
libraries throughout elite and middling households in England, New England, and 
Virginia (Mylander 2009:124).  Stains and notes in surviving texts indicate that 
these books were not simply showpieces, but were resources in active kitchens 
(Theophano 2002:155-157, Hess 1995:7). These texts were practical and 
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instructive but also represented a tangible source of a particular kind of English 
knowledge and English culture that shaped what and how people ate in the 
English American colonies in the eighteenth century. 
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Chapter 2: 
Cookbooks, Cooking, and Reading Culture in in Eighteenth-Century 
England, Connecticut, and Virginia 
 
Instructional manuals and guidebooks were widespread and popular 
sellers in the thriving printing culture of eighteenth-century England. These books 
provided practical advice as well as religious, historical, and philosophical 
framings for subjects as varied as herbal medicines, agricultural methods, animal 
butchery, and cooking. For example, the introduction of Smith’s The Compleat 
Housewife: or, Accomplish’d Gentlewoman’s Companion (1732) includes a 
multipage discussion of the development of cooking according to the Old 
Testament, and an extensive discussion on the best diet for English 
constitutions. Many of the most popular and bestselling texs were part of a 
growing localist movement that emphasized English landscapes and English 
resources as being the healthiest and best-suited to English constitutions 
(Mylander 2009:125). This localist philosophy promoted an English national 
identity united by an idea of Anglo-Saxon self-sufficiency, independence, and 
resilience, while cautioning against the deleterious effects of foreign goods, 
philosophies, and environments (Breen 1997:22, Mylander 2009:125, 
Smith1732:Introduction 8,). Culpeper’s The English Physician explicitly states 
that its focus is on “such things onely grow in England, they being most fit for 
English bodies” (Culpeper 1652:Title Page). In the eighteenth century, printed 
English guidebooks and manuals contained class-specific information and were 
on the front lines of democratizing knowledge for the growing middle class. 
Localist literature, aided by increased literacy and affordable printing, was part of 
   67 
a larger movement to widely disseminate information previously available only to 
specialists and the elite (Mylander 2009:134). These books had a wide appeal 
throughout the Anglo-Atlantic world and were common in personal libraries 
throughout the English colonies.  They appear to have been valued both for their 
practical knowledge and for their assertion that the English character could 
persevere against degradation in the foreign landscape of the new world 
(Mylander 2009:123, Theophano 2002:191).  
Printed English cookery books in the seventeenth and eighteenth 
centuries presented a unified English cuisine based on resources widely 
available throughout England and positioned in opposition to foreign chefs, 
ingredients, and preparations. Cookery texts like Markham and Smith presented 
alien ingredients and cuisines as dubious at best and outright insalubrious to the 
English constitution at worst (Markham Smith 1732:Introduction 8, Theophano 
2002:197).  
“Let her diet be wholesome…let it proceed more from the provisions on 
her own yard, than the furniture of the markets and let it be rather 
esteemed for the familiar acquaintance she hath with it, than for the 
strangeness and rarity it bringeth from other countries.”  (Markham 
1631:8), 
This unease with exotic ingredients and dishes reflected the increasing influx of 
goods to England as it grew as an international colonial power. English localist 
authors were critical of the “trendiness” of exotic goods among the elite, even as 
Britain’s colonial efforts turned many previously expensive exotic ingredients like 
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sugar, citrus, mace, coffee, and tea into everyday staples (Bickham 2008:73, 
Mennell 1985:125, Mylander 2009:132, Theophano 2002:195-196). At once both 
high fashion and suspiciously foreign, French cuisine bore the brunt of this 
localist culinary critique (Mennell 1985:125, Tannahill 1973:289). Beginning in the 
late seventeenth century, cookery books focused on bringing elite French cuisine 
to English cooks made up a specific category of cookery books on the market 
(Bickham 2008:98-99, Carson 1984, Mennell 1985:205). Translations of French 
texts, like Massilot’s Le Cuisinier Roïal et Bourgeois (1702) and English-authored 
interpretations of French cuisine were male-authored printed cookery books 
addressed specifically to elite households and elite male cooks (Mennell 
2008:479, Theophano 2002:209). These works were associated with a new 
fashion for French-style cuisine, but were also criticized for being prohibitively 
expensive and containing complex and convoluted recipes which were outside 
both the ability and the purse of many middling and gentry households 
(Theophano 2002:209). Cookery books authored by and directed towards literate 
women filled a niche in the market made by the demands of a socially mobile 
population who wanted an approximation of fashionable French-style cuisine 
adapted for local products, limited budgets, and English constitutions (Mylander 
2009; Smith 1732: Introduction 8; Theophano 2002:190). Not limited to a small 
elite readership, the price and distribution of these printed English cookery books 
made them accessible to a wide range of households and individuals throughout 
the English world (Tannahill 1973: 285, Theophano 2002:209). These texts often 
emphasized that they were written specifically so that home cooks and ambitious 
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servants could product fashionable cuisine while guarding against unhealthy and 
unpalatable foreign influences:   
“What you will find in the following Sheets, are Directions generally for the 
Dressing after the best, most natural, and wholesome Manner, such 
Provisions as are the Product of our own Country, and in such a Manner 
as is most agreeable to English Palates…” (Smith 1732:Introduction 8). 
The localist focus on English ingredients as being the most wholesome and best 
suited for English tastes made these texts particularly appealing to English and 
English-descent colonists seeking to replicate some aspects of a comfortable 
English lifestyle in the new world. Several of these texts, including Eliza Smith’s 
The Accomplished Gentlewoman’s Companion (1732) and Susannah Carter’s 
The Frugal Housewife (1803), became some of the most popular and best-selling 
cookery books on the market (Theophano 2002:194, Yost 1938).  
Instructional domestic manuals tapped into a growing market of the 
middling sort and women of all classes as consumers seeking clearly written 
guidebooks to the specific urbane London-focused eighteenth-century English 
gentry lifestyle that Breen refers to as the “metropolitan culture” (Brayman-Hackel 
and Kelly 2008:9, Breen 1997:15, Carson 1984:3). The growing popularity of this 
metropolitan culture was interrelated with the increased availability of practical 
and luxury material goods as a result of the British consumer revolution. Cookery 
books were both popular material goods in their own right and provided a social 
and cultural context to many of the newly available and sometimes alien material 
goods on the market (Breen 1997:22-23, Carson 2013:751, Mennell 1985:202, 
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Mylander 2009:124, Sweeney 1987:231). As printed works and the tools and 
ingredients necessary to duplicate the cuisine described within them were 
disseminated throughout England and the rest of the British world through the 
market economy, the cuisine presented in these popular cookery texts seems to 
increasingly represent an ideal English cuisine (Bickham 2008:73, Carson 
1984:9-27, Mylander 2009:131, Oliver 2005:132-133, Wall 2010:395). Regional 
cuisines existed and still persist across the British world, but they increasingly 
existed alongside and in conjunction with the cuisine presented in popular printed 
literature. The cuisine in these texts increasingly served as a foundation on top of 
which individuals built English-style meals based on regionally available 
resources. Demonstrating fluency with English material goods and an ideal 
metropolitan English lifestyle had rhetorical power in the British world in the 
eighteenth century, reflecting and communicating information about social power, 
credit-worthiness, and even female modesty (Breen 1997: 22, Carson 1984:xv, 
Harbury 2004:48, Theophano 2002:170, Walsh 1983:110-111). Elite and 
middling American colonists in both Connecticut and Virginia adopted or rejected 
aspects of this lifestyle strategically to meet their specific social, political, and 
economic goals to their best of their particular abilities and with the resources 
available to them (Bell 2011:258, Breen 1997:22-23, Carson 2013:738, Sweeney 
1985:21, Walsh 1983:110-111). 
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Consuming to Consume: Identity, Credit, and Sexual Modesty in the Eighteenth 
Century 
The growth of a global market economy energized a growing middling 
class made up of skilled artisans, merchants, shop owners, professionals and 
their families. The middling classes reached a new level of economic and political 
power in England and the British colonial world by the eighteenth century 
(Abramson 2005:419, Breen 1997:15). The middling and elite classes were tied 
tightly together through relationships of mutual dependence; especially in the 
cities, but in every landscape where the middling and elite classes interacted, 
relations of credit, patronage, and sociability brought the middling and elite 
classes into close contact and conflict (Abramson 2005, Bell 2011:262, Pogue 
2001:44). Strategic consumption, particularly among the socially permeable 
lower gentry and upwardly mobile wealthy middling classes, was an effective 
strategy to leverage reputation to maximize status, increase access, and build 
social and political influence (Walsh 1983:110-111). Commercial transactions 
throughout the British world were based on a complex system of cash-backed 
credit (Berry 2002:388-389, Daniels 1980:437, Larkin 1982:256, Muldrew 
1993:171, Walsh et al. 1997:83). Cash transactions, especially in the currency-
scare British American colonies, were often limited to doing business with 
strangers, travelers, and the unreliable (Larkin 1982:256, Muldrew 1993:171, 
Walsh et al. 1997:6). Credit-worthiness was based on the conjunction of social 
and kin relations, reputation, and presentation (Berry 2002:388, Everton 2005:82, 
Walsh et al. 1997:119). Maintaining good credit was often even presented as 
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both a social and ethical obligation in eighteenth-century English ethical tracts 
(Everton 2005:82). As markets expanded and interregional and transatlantic 
trade became increasingly significant, personal reputation became harder to 
discern; instead, appearance and behavior served as stand-ins for other 
measures of credit-worthiness (Berry 2002:388, Carson 1994:513-518, Muldrew 
1993:180). To receive the credit essential to function both economically and 
socially, it was vital to appear prosperous and appropriate (Berry 2002:388, 
Carson 1994:515, Muldrew 1993:180, Pogue 2001:53-54). As the social and 
political power of the aristocracy was increasingly confronted by the challenges 
of a wealthy middling class, behavior and possessions became a shibboleth to 
access; what one consumed in the past and present influenced what one could 
consume in the future. (Breen 1997:18-19, Langford 2002: 314, Berry 2014:377). 
Access to credit and the settling of debts had a social aspect, linking individuals 
together as members of a community through bonds of mutual obligation (Larkin 
1982:256). For member of the middling class, staying on top of class-conscious 
fashions and trends through credit-based transactions was not a product of some 
sort of inborn desire to emulate of their social “betters”, it was a tactical choice to 
adopt markers of respectability to maximize purchasing power, social status, and 
access to resources (Abramson 2005:419, Berry 2014:377, Carson 1994:516, 
Klein 2002:876,-877, Langford 2002:312-313, Pogue 2001: 53-54). By the 
eighteenth century, consumption was an arena to display not just taste and class 
but also one’s ability to command reputation-based credit within the wider market 
(Muldrew 1993:178).  
   73 
The consumption of English material goods and the deliberate adoption of 
some aspects of English behavior and practices served, especially for the literate 
middling and gentry classes, as a widely comprehensible marker of access, 
status, and social respectability throughout the British colonial world (Berry 
2014:377, Breen 1997:22-23, Carson 1994:523, Meacham 20011:526, Walsh 
1983:110). While there were also a wide range of locally and regionally specific 
markers of status, maintaining an metropolitan English identity complete with 
some of the material trappings of metropolitan English-style life was one way 
provincial Englishmen and American colonists could refer to the colonial authority 
when building and maintaining their reputation (Breen 1997:40, Carson 
1984:523, Langford 2002:314, St. George 1985:32, Walsh 1983:110). American 
colonists showed little interest in forming a unique American identity before the 
Revolutionary war (Breen 1997:26-27, 30, Ziegler 2006:367). Instead, many 
English and English-descent colonists throughout North America and other 
British colonies considered their British identity an inclusive one that entitled 
them to the same legal rights and protections as their English counterparts 
(Breen 1997:26-27, 30). These perspectives resulted in some plaintive pleas for 
fair treatment in the pre-revolutionary and early revolutionary period; “Are not the 
People of America, BRITISH Subjects?  Are they not Englishmen?” (Maryland 
Gazette Aug 8 1765). Breen maintains that an exclusionary English nationalism 
emerged in England in the 1740s through 1760s in order to maintain English 
political and cultural dominance while still engaging in extensive resource 
exploitation of their colonial properties; it emerged specifically in response to 
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colonial assumptions of a shared identity and shared rights (Breen 1997:25). 
England’s efforts to exclude from other British citizens from political and 
economic equality drove them to cultivate an English identity that was heavily 
intertwined with the English consumer revolution and English localist literature 
touting the idea that there were products, foods, and landscapes best suited to 
the English constitution (Breen 1997:22, Clark 2000:251-252, Mylander 
2009:125, Smith 1732: Introduction 8). Poised at the center of a large global 
economy, both the act of shopping and what was purchased were framed as 
nationalistic or patriotic acts in England (Breen 1997:16-23, Berry 2014:383, 
Bickham 2008:81, 94-95). The high demand for products from or that referenced 
the British colonies reified colonial relationships for English consumers, but also 
allowed for a steady influx of English goods, fashions, and ideas into the 
American colonies (Bickham 2008:91-94, Pogue 1991:45-48). Much of the 
information imported from England to the American colonies held up an English 
lifestyle as the most natural and healthful way to live for those of English 
extraction (Breen 1997:22-23, Mylander 2009:125-126, 135). Although the 
intention of the localist movement was to cement an English national identity for 
English citizens, colonists in both Connecticut and Virginia used strategic 
displays of English goods, trends, and ideas to communicate and manage their 
own economic and social position both locally and in the larger British colonial 
world (Carson 1994:523, 608-617, Jaffee 2003:250, Mylander 2009:125). 
Although exact expressions of adeptness varied regionally and temporally 
throughout the British world, displaying fluency with English fashions and English 
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goods was a concrete demonstration of belonging to a very specific English 
gentry world (Carson 1994:523, 608-617, Pogue 1991:45-48).  
The burden of creating this lifestyle often fell largely on the knowledge, 
skills, and labor of women. While the education and roles of individual women in 
the British world varied greatly depending on race, class, ethnicity, economic 
ability, and location, women’s proscribed role in the British world was largely a 
domestic one. Although in some regions some formal schooling was encouraged 
or required, a great deal of a girl’s education was in the home and they were 
educated for household work (Brown 1996 295-298, Kerrison 2006:12, Vickery 
2004:para 3). Harper notes that traveler Julian Ursyn Niemcewicz observed that 
the education of Connecticut women in the eighteenth century, for example, “is 
adapted to their sex and form of life. They learn to read, write, sew, spin, and 
weave…” (Niemcewicz 1965:136 as cited in Harper et al 2007:45). Even when 
women were not directly involved in the daily running of their households and 
kitchens, women’s educations had a similar end goal: to clearly display gender, 
class, and identity specific knowledge in the domestic sphere. For women, their 
ability to adeptly perform ascribed behaviors and fulfill gender expectations was 
also tightly linked to judgments of their modesty and chastity (Kerrison 2006:55, 
185, Moulton 2008:164). Failure to be properly modest could carry a risk of being 
seen not just as a failing of etiquette and education, but a rejection of women’s 
“natural” role; women who failed to perform their role sometimes had their 
breeding, their virtue, and even their freedom and fundamental humanity called 
into question, “...an Impudent Woman is lookt on as a kind of Monster, a thing 
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diverted and distroded from it’s proper form,” (Allestree 1705:16, 1-31, Brown 
1996:210-211, 313, Kerrison 2006:47).  
Beginning in the seventeenth century, religious and secular didactic and 
prescriptive literature addressed directly to women and girls became popular 
sellers in England and throughout the British world; this category of literature 
included guidebooks and manuals covering a wide range of topics to promote 
and direct women towards an ideal view of womanhood and female labor 
(Gilmore 1989:221, Kerrison 2006:28, Lamb 2008:17, Mylander 2009:126, 
Vickery 2004:Preface para 7, Winterer 2008:107). Their wide distribution and 
frequent reprintings also spread the same ideals of female behavior, female 
modesty, and women’s agency to manage their identities to all corners of the 
British world (Moulton 2008:165, Winterer 2008:107-108). Printed cookery books 
and other domestic and didactic texts provided clear guidelines to acceptable 
behavior, and addressed women directly as readers, consumers, and managers 
of domestic life (Vickery 2004:para 7). In a context where appropriate female 
behavior was tightly tied to a woman’s chances for success, these texts may 
have had both functional and social power (Winterer 2008:107-108). Middling 
women, especially those seeking to take advantage of the relatively permeable 
margin between the middling and lower gentry classes, could use these texts to 
fill in potentially deleterious gaps in their spiritual, social and domestic knowledge 
(Greene 1988:32, Lamb 2008:21, 31). Poorer women could have used the 
proprietary skills and knowledge in them to find entrée in to fashionable 
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households as cooks and knowledgeable servants. As Glasse states in her 
introduction, her intention is that through the use of her cookery book,  
“…every servant who can but read will be capable of making a tolerable 
good cook, and those who have the least notion of Cookery cannot miss 
of being very good ones” (Glasse 1774:ii).  
Food and dining were significant arenas to display the purchasing power, taste, 
breeding, and social adeptness of all the members of a household. Cuisine likely 
served as a proving ground for women to demonstrate and reiterate their 
identities as both English and as respectable. Printed eighteenth-century cookery 
books, along with other manuals of household management, seem to have 
served functional purposes in some households. Theophano’s discoveries of 
margin notes in a number of printed eighteenth-century cookbooks owned by 
households in England and the American colonies suggest that these texts were 
part of working kitchens and used by women who were actively engaged in the 
preparation of foods (Theophano 2002: 155-170, Hess 1995:7). Women of all 
classes and positions throughout colonial America seeking to be knowledgeable 
of and adept in creating aspects of a metropolitan English lifestyle may have 
leaned on the authority of these printed English books to guide their behavior to 
achieve and promote their own goals and to further the goals of their families in 
the local community and in the larger global marketplace. 
Availability and Accessibility of Culinary and Other Texts in Colonial America 
Along with devotional works, didactic and prescriptive texts were likely 
some of the most accessible literature for women in the British colonial world in 
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the eighteenth century (Brayman-Hackle and Kelly 2008:8, Lamb 2008:17). While 
limited literacy education and the cost and distribution of printed works in the 
eighteenth century provided a barrier to access to many individuals in the 
American colonies, that barrier was likely more permeable than it appears at first 
glance. The availability of religious and secular printed texts was on the rise 
throughout England and the larger British world beginning as early as the mid-
sixteenth century (Brayman-Hackel and Kelly 2008:3, Lamb 2008:17, Wall 
2010:391). Literacy for both white men and women also became more prevalent 
throughout the Anglo-Atlantic world by the eighteenth century, deeply rooted in 
Protestant concepts of personal readership and a growing appearance conscious 
middling class (Carroll and Meacham 1977:4-5, Gross 2008:251, Lamb 2008:21, 
24, Knight 2008:169-170, Monaghan 2005:33). The vast majority of texts 
consumed in the American colonies were not authored or printed in the colonies, 
however; instead, texts from England, particularly London, flooded the colonies 
with the most popular works in England (Blaylock 2008:97, Breen 1997:23, 
Karsky 1986:66, Wall 2010:395, Winterer 2008:107). Many of these religious 
works, poetry, novels, pattern books, and practical guidebooks were dominated 
with localist themes and promoted an English lifestyle as the best, the freest, and 
the most natural way for Englishmen to live (Blaylock 2011:35, Breen 1997:23, 
Mylander 2009:124, Wilson 1995:28-29). For example, the title page of 
Markham’s Cheape and Good Husbandry: A Way to Get Wealth promises that 
the book contains information gleaned from “exact and assured experience from 
English practices, both certaine, easie, and cheape: differeing from all former and 
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forraine experiements” (Markham 1631, as cited in Mylander 2009:131). 
Agricultural guides were not the only texts to promise to educate readers in the 
appropriate English approach to living; many popular English texts, particularly 
didactic guidebooks to behavior and daily life, were clearly-written manuals to a 
metropolitan English lifestyle for American colonists to be emulate and adapt in 
order to manage and create their own colonial identities (Gilmore 1989:220-221). 
By the second quarter of the eighteenth century, printed works were well within 
the reach for all but the poorest and the most isolated in England and most white 
colonists in the British American colonies by the end of the first quarter of the 
eighteenth century.  
British colonists came to the new world already participating in the reading 
revolution sweeping England by the seventeenth century: colonists brought 
books and other texts with them starting at the earliest periods of settlement in 
New England and the Chesapeake (Carroll and Meacham 1977:1-2, Carson 
2013: 735, Mylander 2009:124). Many of the texts early colonists brought with 
them were religious in nature, but settlers also brought or quickly acquired 
classical and popular literature, books on law, philosophy, history, and practical 
guidebooks to agriculture, medicine, husbandry, and housewifery (Carroll and 
Meacham 1977: 2-3, Carson 2013:735, Gilmore 1989:220-221, Mylander 
2009:124-125). By the late seventeenth century, colonial elite personal libraries 
were already rivaling those of their peers in England; Governor Winthrop of 
Connecticut owned the largest and most influential scientific library in the British 
colonies, made up of over a thousand volumes on religion, history, travel, 
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philosophy, law, and science (Carroll and Meacham 1977:3). Personal libraries 
were markers of status in the seventeenth and eighteenth centuries among the 
English gentry and middling classes, and they generally containined a few 
hundred secular and religious texts (Carroll and Meacham 1977:2-5). A 
comprehensive library was an aspect of an English gentry lifestyle that many 
colonial gentry individuals sought to emulate (Carroll and Meachhan 1977:3-6, 
Carson 2013:735,77, St. George 1985:38). Personal libraries were common 
features in gentry homes in Connecticut and Virginia by the eighteenth century, 
serving both practical purposes and as concrete demonstrations of access to and 
awareness of English material culture trends (Carson 2013:735, St. George 
1985:38). An inventory of Windham, Connecticut minister Ebenezer Devotion’s 
library shows a collection of over 350 printed books and pamphlets, mostly 
printed in England (Brown 1989b:73, Jaffee 2003:245). Devotion’s library 
covered a vast range of topics, including schoolbooks, periodicals, popular 
literature, and texts on religion, law, history, and philosophy in English, Greek, 
Latin, and Hebrew (Brown 1989b:73, Jaffee 2003:245). Some Virginia personal 
libraries were even more substantial than Connecticut libraries; William Byrd II of 
Westover Plantation in modern day Charles City County, Virginia left a personal 
library of over 4,000 volumes on his death in 1744 (Carroll and Meacham 
1977:7). Didactic literature and guidebooks were common features of these 
libraries as early as the 1710s (Shackel 1992:78). Over 80% of George 
Washington’s thousand-book personal library was made up of practical books 
(Carroll and Meacham 1977:7). Book ownership habits of non-elite free white 
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households in the seventeenth and eighteenth centuries in Connecticut and 
Virginia also appear to reflect the reading habits of their peers in England, 
possessing a small number of English religious and practical texts (Caroll and 
Meacham 1977:7). When North Haven, Connecticut farmer Theophilus Heaton, 
Jr., husband of avid diarist Hannah Heaton, died in 1791 his probate inventory 
indicated that the Heaton household owned around fourteen books including: “1 
old Watts Psalm Book/1 old Bible/Spiritual Logick/ 11 small books” (Heaton 
Probate 1791, as cited in Lacey 1988). Popular reading materials were not 
limited just to the wealthy. Most free white households in Connecticut and 
Virginia likely owned at least some personal books, and households on all levels 
appear to have participated in extensive book lending, swapping, and trading 
relationships with friends, family, and neighbors (Brayman-Hackel and Kelly 
2008:5-6, Kerrison 2006:109,  Lacey 1988:288).  
There were multiple avenues available for individuals across the economic 
spectrum to access the information in books and other printed materials (Breen 
1997:17, Brown 1989b:96-97). The most direct option was to purchase new 
books directly from England, or through one of the many printers or retailers of 
books in the American colonies. As late as the 1770s, Virginia was the end 
destination for roughly 40% of all exported printed English books, with additional 
books coming into Virginia from Scotland (Carroll and Meacham 1977:7, Kerrison 
2006:6-7). After printing presses were established in the colonies, American 
editions of English books were often printed and sold for considerably less then 
the English-produced volumes (Kerrison 2006:108-109). An early New England 
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printing press and bookseller was established in Cambridge, Massachusetts by 
Stephen Daye by 1640 (Carroll and Meacham 1977:4). Amelia Simmon’s 
American Cookery, analyzed as part of this study, was a product of a New 
England press and was published by Hudson and Goodwin in Hartford, 
Connecticut in 1798 for Northampton, Massachusetts bookseller Simeon Butler 
(Simmons 1798:title page). Virginia lagged almost 100 years behind New 
England in the establishment of a printing press. English newspaperman William 
Parks opened a print and bookshop in Williamsburg in 1736, selling printed 
English editions of popular texts, his own editions of reprinted and sometimes 
edited English texts, and his newspaper, The Virginia Gazette (Kerrison 
2006:109). One of the texts used in this study is a Parks reprinting of the fifth 
edition of Eliza Smith’s Accomplished Gentlewoman’s Companion (Smith 1742, 
Yost 1938). Inheriting books from relatives and associates was one way many 
women likely received printed and manuscript books from female relatives; Jane 
Randolph gifted her own manuscript cookery book to her daughter as an 
heirloom who then passed it down to her own daughter, each adding their own 
additions to the text (Harbury 2004:xvi, Randolph 1743, Hess 1996:3). Some 
large elite and government-owned libraries also served as informal lending 
libraries for some members of the local community; a number of requests printed 
in the Virginia Gazette specifically request the return of borrowed books (Carroll 
and Meacham 1977:5, Kerrison 2006:109, The Virginia Gazette 3/19/1772). 
There was also an active market for secondhand books (The Virginia Gazette 
8/19/1780). English, and eventually colonial presses also made a practice of 
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printing small cheap copies of popular books and dividing some volumes into 
several smaller and more affordable volumes. Newspapers and magazines, like 
The Virginia Gazette, the Hartford Courant, and the American Magazine and 
Historical Chronicle often printed excerpts of popular or important works. 
(Kerrison 2006:8, Winterer 2008:107).  
In both Connecticut and Virginia, didactic texts and guidebooks came in 
an range of prices and functions, from elaborate and expensive household 
manuals to small pamphlets available for a few pence. The final pages of the 
Parks edition of the Accomplish’d Gentlewoman’s Companion is made up of 
advertisements for other, mostly religious and didactic, books from Park’s shop; 
these texts are listed with price points ranging from two to three shillings 
depending on the text and if a customer wanted a more expensive bound copy, 
or was happy to settle for a cheaper stitched copy (Smith 1742:238-239). 
Simmons’ American Cookery originally was sold as eight volume paperback  for 
around two shillings each, considerably less than the price of a leg of veal 
(Beahrs 2010:6, Yost 1938). Many other cookbooks also came unbounded or 
were printed and sold in installments; buying the entire book at one time may 
have been beyond the pocket of a poorer individual but cookbooks may have 
been quite affordable if it was purchasing in installments or by limiting purchases 
only to certain sections. Whatever the means, printed English texts were likely 
accessible for the majority of British colonists in through a wide number of 
avenues in the American colonies. Women’s access to and ownership of books, 
however, is difficult to assess in part because they often were not listed in 
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probate records or wills. Throughout the Anglo-Atlantic world, personal books, 
linens, and many objects of domestic labor legally belonged to women even 
when the house they lived in and the livestock they tended did not (Bowen 
1988:170). Devotional texts, cookbooks, and novels seem to have been an item 
that were gifted or inherited and passed through several generations of women; 
daughters, stepdaughters, nieces, sisters, grandchildren, daughters-in-law, and 
servants were all possible inheritors of cookbooks and other housewares (Hayes 
1996:59, Hess 1995:7). While women had few goods they could bequeath to 
their daughters and other relatives, these personal items of domestic success 
could be given or willed away. The inheritance of these books could be more 
convoluted than simply direct linear inheritance, and many books seem to have 
passed through many hands, being used by all. Access without literacy would 
have been insufficient to spread and reiterate English ideals throughout the 
American colonies, however. By the mid-eighteenth century, the British world 
was in the midst of a reading revolution, associated with Protestantism, a rising 
prosperity, consumerism, and social and economic pressures to establish and 
maintain an English identity (Monaghan 2005:33, 238, Mylander 2009:127,137.) 
Literacy, Gender, and Ethnicity in Colonial America 
Without a culture of personal readership and widespread consumption of 
English goods, printed books would have been inefficient vectors of English 
ideals. Literacy was essential to read spiritual works, to conduct business, and to 
communicate with distant relatives, acquaintances, and business factors; most 
free white men and many women in England and the British American colonies 
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were likely at least what would be considered semi-literate by eighteenth-century 
standards (Harper et al. 2013:46). Literacy in the vulgar tongue, strongly tied to 
Protestant values of personal readership, increased sharply throughout the 
British colonial world over the sixteenth through eighteenth centuries (Greene 
1988:35, Knight 2008:169). The Puritans placed a high value on literacy and 
emphasized the importance of formal literacy education; as early as 1642, New 
England law required that children and apprentices of both genders to be 
provided with literacy education (Harper et al. 2013: 20, Knight 2008:169). The 
Protestant emphasis on personal readership was also evident in the 
Chesapeake. Although lacking a wide-spread formal school system, there was 
also strong social and religious pressure to be literate in the Chesapeake; literacy 
was part of the conscious display of class-appropriate skills while illiteracy was 
strongly associated with being inferior and excluded (Kerrison 2006:11). By the 
eighteenth century, male literacy throughout the American colonies has been 
estimated to be as high as 80%, but assessing historical literacy rates among 
female readers is more complex (Monaghan 2005:2-3). By the eighteenth 
century, most white women in the British world were expected to be able to read 
at least the bible and other spiritual works, and women readers were a growing 
commercial demographic for publishers and booksellers (Knight 2008:169, Lacey 
1988:288, Lamb 2008:21, Vickery 2004, para.3). Some of the most popular 
sellers in England and throughout the Anglo-Atlantic world were books 
addressed directly towards a female reader, but literacy estimates for women in 
the Anglo-American world often place female literacy at exceptionally low levels 
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(Kerrison 2006:10, Vickery 2004; para.3). Many literacy studies that address 
female literacy in the British American colonies assert that only gentry women 
received any sort of comprehensive literacy education, which places in question 
how broadly women had the ability to read and use these popular texts 
(Lockridge 1974:72-101). Were these printed works on comportment, spirituality, 
and household management limited only to the most elite women? Men and 
women, even those of the same social and economic status, experienced 
profound differences in the goals and progress of their education (Kerrison 
2006:12,16, Monaghan 2005:34). By the eighteenth century, however, reading 
was no longer considered just a pleasure for the elite, a tool for business, or a 
religious obligation; for a growing portion of the Anglo-American population 
literacy was a social and economic necessity. More recent discussions of literacy 
have called into question the accuracy of the methodology used to estimate 
female literacy in the eighteenth-century British world and the assumptions about 
how reading literacy was taught in the period (Brayman-Hackle and Kelly 2008:7, 
Kerrison 2006:10). Literacy must be contextualized historically and positioned 
within the goals and processes of literacy education in the eighteenth century 
Anglo-American world to understand who had access to printed English works, 
including didactic household texts. 
Literacy studies often focus on the distribution of signatures versus 
signatory marks, such as signing documents with an “X” (Brayman-Hackel and 
Kelly 2008:3-4, Lockridge 1974:72-101). The use of signatures is interpreted as 
indicating literacy, while the use of marks suggests a non- or semi-literate 
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individual (Lockridge 1974:72-101). Signatory studies show that the use of 
signatory marks declined and literacy increased over the eighteenth century for 
both white men and women (Brayman-Hackel and Kelly 2008:3-4, Lockridge 
1974:72-101, Kerrison 2006:10). However, the estimates of male and female 
literacy rates diverge significantly when using signatures as evidence of literacy. 
The literacy rate of the white male population of the American colonies is 
estimated as being exceptionally high, around 80% by the 1770s; women’s 
literacy estimates also reach their highest point by the 1770s, but still only 
reached around 35% (Lockridge 1974:72-101, the methodologically critical 
Brayman-Hackel and Kelly 2008:1-4). There are two flawed assumptions 
underlying signatory studies: first, men and women had the same number of 
opportunities to sign documents; and second, writing and fluent reading are 
equivalent and taught simultaneously (Brayman-Hackel and Kelly 2008:3-4). Men 
and women did not have equal opportunities to sign documents, however. Most 
signed documents were often related to public life and business, areas from 
which many women were explicitly excluded (Brayman-Hackel and Kelly 2008:4). 
The number of documents bearing women’s signatures available for study is 
significantly lower than the number of documents signed by men, and made up of 
a potentially non-representative portion of the population. There may also have 
been social reasons why literate woman would not or could not sign documents 
even if they had a competent hand. Eighteenth-century literacy education also 
separated reading literacy from writing literacy, meaning many literate women 
may not have written as proficiently as their male counterparts. Eighteenth-
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century Anglo-American literacy education practices which focused on rote 
memorization without an emphasis on writing or comprehension (Monaghan 
2005:151, Steedman 2005:2-3, Wall 2010:384-385). The methodologies used to 
estimate white male literacy rates in the eighteenth-century Anglo-American 
world are insufficient to capture the literacy rates of other groups in the same 
world because writing literacy is not sufficient evidence of reading literacy 
(Kerrison 2006:10). While reading literacy had general and wide-ranging uses for 
men and women throughout the British American world, handwriting was a skill 
with a specific and limited application that was taught to a narrow portion of the 
population. The acquisition of a fine hand, and even the style of handwriting one 
learned, was closely linked to ones profession and one’s social status; one’s 
handwriting was meant to convey not just the meaning of the words, but 
information about the education and background of the writer (Kerrison 2006:14). 
Relying on signatory studies creates in inaccurate understanding of literacy in the 
past and likely underestimate female and non-white literacy rates in the 
eighteenth-century Anglo-Atlantic world.  
Unlike reading, handwriting was part of a complicated set of class, gender, 
and ethnic expectations in England and the American colonies in the 
seventeenth and eighteenth centuries. The education an individual received was 
focused on the skills they needed to function in their socially determined roles 
(Kerrison 2006:16). Most white women throughout England and the American 
colonies were expected to be able to read at least the bible and devotional texts, 
while writing was considered a craft with limited and specific applications in the 
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male-dominated professional and political worlds (Monaghan 2005:275-276). 
Women were educated as modest servants, housekeepers, or wives and their 
lessons in academic subjects often ended with literacy alone (Gross 2008:248-
249, Winterer 2008:106). At the same time, handwriting became a minimum 
educational requirement for white boys and men as more and more individuals 
were drawn into the growing commercial market (Monaghan 2005:277). 
Signatures and evidence of writing are insufficient evidence to estimate female 
literacy in the eighteenth-century Anglo-Atlantic world because women signed 
fewer documents overall and fewer women were instructed in handwriting and 
related skills like proper quill sharpening and many likely even had less access to 
paper and writing implements (Steedman 2005:14, Wall 2010:384-386). The 
acquisition of a fine hand was highly class based; often limited to some middling 
and elite women (Gross 2008:248). Certainly, many elite and middling girls and 
women did learn to write in both England and the American colonies, especially 
as the art of letter writing became more closely linked with displays of class and 
gentility. Additional evidence of women’s writing can be found in personal 
journals, letters, annotations in texts, as margin notes in published works, and 
the published works themselves (Lacey 1988: 280-281, Theophano 2002:191, 
Wall 2010:384-385). However, even elite women may have hesitated to sign a 
document or write a letter if she was concerned poor handwriting would betray a 
lack of education or be interpreted as a sign of inferior breeding. Because 
women’s reading left fewer records as compared to their male counterparts, no 
sufficient methodology has yet been developed to create a quantitative measure 
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of female literacy in the seventeenth and eighteenth century for England and 
colonial American. What can be surmised is that the figures Lockridge have 
presented based on signature to mark ratios likely represents the bare minimum 
of literate women in the Anglo-Atlanic world in the eighteenth century (Lockridge 
1974; 74-101). How many more women could read is unknown; but Lockridge 
and Brayman-Hackel and Kelly suggest a conservative 50% literacy rate as one 
which likely represents a realistic middle to low-end estimate of reading women 
in the eighteenth century throughout the Anglo-Atlantic world (Cott 1997:101, 
Lockridge 1974 38-42, Brayman-Hackel and Kelly 2008:2).    
Race was also a significant obstacle to access to both literacy education 
and the material resources and social connections to obtain texts (Bly 2017:1). 
While no specific laws existed in the Chesapeake or New England prohibited 
enslaved individuals from being taught to read in the eighteenth century, 
education was also neither required nor encouraged (Bly 2017:1). The limited 
literacy education that was available for enslaved and other non-white individuals 
in the British American colonies was often tied to religious instruction or the 
requirements of a specific task (Bly 2017: 1-4, Hinks 2007:8-9, McManus 
2001:99-100). Although initially encouraged as a way to bring non-white and non-
Christian populations to Protestant Christianity, by the beginning of the 
nineteenth century enslaved literacy was increasingly regarded as fomenting 
unrest and rebellion (Bly 2017:1, 6-8, Hinks 2007:8-9, McManus 2001:101-102). 
Virginia passed its first law prohibiting gatherings of enslaved individuals for the 
purposes of teaching them to read in 1804 (Bly 2017:1, 7). It is estimated that 
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between 5 and 15% of the enslaved population in the British American colonies 
was literate at 1776 (Bly 2017:1-4, Hinks 2007:8-9). Discussions of literacy in the 
British colonies often overlooks and leaves out literacy rates of non-European 
populations, which ignores a significant portion of the laboring population in 
eighteenth-century colonial households, particularly in the Chesapeake but also 
potentially in New England.  
Although printed texts were more available to more people in the British 
world than they had been at any point prior to the eighteenth century, there were 
still barriers to access for many in the British world, both related to the easy 
availability of texts and who had access to them. General stores and bookshops 
in the Colonies often sold limited ranges of texts; for example Park’s bookstore in 
Williamsburg sold few novels, even though they were very popular with readers 
on both sides of the Atlantic in the eighteenth century (Brayman-Hackel and Kelly 
2008:5, Breen 1997:19, Kerrison 2006:4). Many middling and gentry colonists 
could purchase most of the texts and other goods they desired directly from 
shops, from their agents in England, or through their own extensive trade 
connections, but landless laborers and small hold farmers had fewer links to 
regional and the larger global market than their elite neighbors (Harper et al. 
2013:25, Walsh 1983:116-117, Walsh et al. 1997:5, 67, Yost 1938). Often small 
hold famers or tenant laborers did not interact directly with regional markets at 
all, but instead they sold or entrusted their surplus production to elite neighbors 
who served as middlemen between local small-scale production and regional and 
global markets (St. George 1985:31, Walsh 1983:116-117). Access to texts was 
   92 
therefore mediated through a regional elite, many of whom regarded their 
position as cultural leaders as an obligation to elevate the discourse of the lower 
orders with improving literature (St. George 1985:30).  
 Even in regions where literate women, poor whites, and a small number of 
enslaved individuals had relatively free access to texts, lack of education in Latin, 
Greek, and mathematics could also be a substantial barrier to access to the 
classics and more technical works of philosophy, advanced mathematics, 
contemporary scientific, and medical thinking (Monaghan 2005:368, Mylander 
2009:136-137, Winterer 2008:106-108). Some English authors like Culpeper 
specifically sought to democratize these works for Englishmen in England as part 
of the localist literary movement of the seventeenth and eighteenth centuries, but 
many texts would simply have been inaccessible based on the language of their 
publication (Monaghan 2005:368, Mylander 2009:136-137, Winterer 2008:106-
108). Some translated works were available, but these were often carefully 
selected and heavily edited to make them more suitable for the ideal of the 
modest female reader. Access to printed English texts was often divided sharply 
along gender lines. Restricted by the necessity of maintaining spotless 
reputations, middling and gentry women in the British world tended to be less 
mobile and their purchases more supervised than their male counterparts in the 
same period (Berry 2002:379, Meacham 2011:544). Women in many regions in 
England and New England likely had a greater degree of control over their 
reading material than their Virginian peers, as group or solo shopping trips to 
booksellers and reading discussion groups were common features of 
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consumption and sociability for middling and gentry women in England and New 
England in the eighteenth century (Berry 2002:379, Kerrison 2006:19). In the 
much more rural Virginia landscape, it was not uncommon for a gentry woman to 
range only five miles from her birthplace over the course of her life, limiting 
women’s social sphere to family, family friends, and their nearest neighbors 
(Kerrison 2006:24, Meacham 2011:544). The works available to southern women 
were significantly more restricted and considerably more directed towards 
religious, prescriptive, and didactic literature (Kerrison 2006:25). In all regions, 
however, even elite women faced barriers to their reading choices, as their 
parents, husbands, and other family members could and did try to restrict and 
guide women’s readings towards educational or appropriate works (Lamb 
2008:24-28, Winterer 2008:106-107). 
 The literacy rate in the British world climbed over the course of the 
seventeenth and eighteenth centuries as a result of the wide-spread availability 
of printed materials, growing legislation and enforcement of children’s education 
requirements, a rising popularity of the novel as a genre, and a social emphasis 
on genteel conversation and living (Brayman-Hackel and Kelly 2008:5, Knight 
2008:169, Monaghan 2005:110). From being a relatively uncommon skill limited 
to the elite and those in professional employment through the renaissance, by 
the eighteenth century reading was increasingly an essential skill for those 
enmeshed in the global market and English material culture (Brayman-Hackel 
and Kelly 2008:5-6, Lamb 2008:16-18). The wide range of readers and class-
based responses to the growing population of the literate is visible in the critiques 
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of the traditional reading class. Elite individuals complained about lowly maids 
and shop assistants discussing the same popular novels they were also 
consuming, while satirical artworks like John Collet’s 1763 painting High Life 
Below Stairs depicted servants using books as a part of their larger adoption of 
elite behaviors and material culture (in the collection of the DeWitt Wallace 
Museum). By the eighteenth century, the number of literate individuals, including 
women, had risen greatly in comparison to the literacy rate of even a hundred 
years previous (Gross 2008: 248-249). Printed reading materials were widely 
distributed and available at a broad range of price points throughout England and 
the American colonies. Even individuals who could not read, which may have 
been up to 20% of white men, 50% of white women, and 95% of enslaved 
individuals in England and the American colonies, were not necessarily excluded 
(Brayman-Hackel and Kelly 2008:2 Bly 2017:1). In a society deeply engaged with 
the written word, popular literature was a social experience, commonly read 
aloud, widely discussed and recounted between friends, neighbors, family, and 
even across class barriers. 
 Didactic and prescriptive literature made up a significant portion of what 
was published and sold. Increasingly, women were explicitly marketed to and 
directly addressed in texts as both readers and consumers with their own 
economic power and control over their own households and identities. Far from 
simply collections of recipes, cookery books occupied a special position as 
instructive manuals for women seeking an education in the requirements of 
maintaining a metropolitan English lifestyle. Prescriptive and didactic literature, 
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including female-authored cookery books, were likely some of the most 
accessible books for women throughout the Anglo-Atlantic world, and along with 
religious works were likely the most socially acceptable because the texts 
themselves were direct about their intended utility for educating women for their 
socially proscribed roles as modest servants, housekeepers, and wives:  
“In stead of Song and Musicke, let [women] learne Cookery and Laundrie. 
And in stead of reading Sir Philip Sidneys Arcadia, let them read the 
grounds of good hus-wifery.” (Powell 1631:47). 
Written in plain English with measurements based on easily accessible 
commonplace household tools like wine glasses and teaspoons, they were likely 
some of the most intelligible texts available to women readers. Even in 
households where food choices and food knowledge was relegated to 
knowledgeable servants or enslaved individuals, keeping up with food trends, 
training servants, and planning meals were all tasks for which elite and middling 
girls wives were responsible. These tasks would have been largely impossible 
without at least a degree of contemporary domestic knowledge and good 
reference materials. Many of these popular texts were overtly intended to serve 
as guidebooks for acquiring a metropolitan English view of appropriate gentry 
female behavior and skills (Winterer 2008:106-108, for example of popular works 
see Allestree 1673, Fordyce 1765). Because appearance and behavior was so 
closely tied to economic access, displaying the appropriate trappings of 
prosperity and access, as well as feminine modesty, could be essential to the 
social, political, and economic success of women and their families. Many of the 
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prefaces and content of cookery books addressed women directly as the 
intended audience, placed their woman readers at the center of the action, and 
suggested women themselves could create their own identities and protect their 
reputations through the acquisition of domestic skills and knowledge (Glasse 
1747:i-ii, Simmons 1798; Preface 1) 
Performing Englishness: British Cookery Books in the American Colonies 
As part of the larger spread of English material culture, ideals, and 
behaviors throughout the British colonial world, Colonial American women of 
diverse backgrounds had a vested interest in learning and performing social and 
domestic expectations of English womanhood (Cott 1997:104, Hayes 1996:61). 
Women could easily end up on parish assistances, and at the most extreme end 
penalties could even lead to loss of property, opportunities, or even their freedom 
(Knight 2008:178-179, Witkowski 2014). In Virginia, for example, midwife Grace 
Sherwood (1660–1740) from Pungo in present day Virginia Beach was the last 
person to be convicted as a witch in Virginia in 1706 (James 1895, Witkowski 
2014). Known for such unladylike activities as getting in physical altercations with 
her female neighbors and wearing men’s trousers while doing farm work, 
Sherwood was tried by ducking with thirteen pound bible tied to her chest 
(Witkowski 2014). She survived her trial, only to be confronted with a jail term, 
significant fines, and the temporary loss of her land (Witkowski 2014). While 
accusations of witchcraft were unlikely, novels, pamphlets, popular classical 
texts, and didactic and prescriptive literature rift with dire warnings for the many 
ways immodest or unladylike behavior could leave a woman lovelorn, unpopular, 
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and alone (Kerrison 2006:110-111,185, Winterer 2008:107). In the highly 
competitive elite and middling social scene in the eighteenth century, being what 
Carson calls a “fashion leader” by setting a fashionable table and serve 
fashionable foods could be the difference between social, economic, and cultural 
success or failure (Carson 2013:734, Harbury 2004:9). Every time a woman read 
a recipe out to a friend or servant, they were signaling that they possessed the 
education, resources, and skill to conform to the “ruling taste of the age in 
cookery, dress, language, manners&c”, essentially, that they met the ideals of 
English womanhood (Simmons 1798:Preface 1). Keeping up with food trends, 
training servants, and planning meals were all tasks for which middling and elite 
housewives were responsible, and they all required specific and specialized 
domestic knowledge and a keen eye for trends (Carson 2013:734, Harbury 
2004:9). In the British American colonies, the most popular cookery books from 
England were clearly written and easily accessible guidebooks to this, sometimes 
veiled, domestic world (Beahrs 2010:3, McWilliams 2003:390, Smith 
1932:Introduction, Yost 1938). Even if the most domestic task an elite woman 
performed was to jot down a menu or read out a recipe for her less literate cook. 
the end products of her kitchen reflected on her abilities to maintain a good table 
and a fashionable lifestyle. 
“It is certain, that a woman never appears to greater advantage than at the 
head of a Well-Regulated table…a table may be so conducted as to be 
the taste and management of the mistress” (Mason 1787:Introduction 1). 
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Cookery books were immensely popular in England in the eighteenth century, 
and their popularity and wide-spread distribution in the British colonies suggest 
they were important references for women in the American colonies looking to 
strategically replicate and adapt what was fashionable in the home country in a 
colonial context (Bickham 2008:97, Karsky 1986:62, Mennell 1985:95). 
Eighteenth-century printed English cookery books present a highly uniform 
and particularly metropolitan English cuisine (Thrisk 2007:143). There is a great 
deal of agreement between texts and also a great deal of conservatism, due to 
the time lag that existed between the introduction of a practice and the 
publication of a volume, the frequent plagiarisms between works, and the regular 
issuing of new editions of largely unmodified texts. The recipes and information 
between books was often similar or identical, in part because authors were trying 
to present popular recipes to attract readers seeking out information about new 
culinary trends and in part because most texts contained a significant portion of 
plagiarized materials from older volumes. Many of the newer and more 
fashionable receipts in these cookery books show a heavy French influence, 
modified and sometimes renamed to appeal to an English audience, or were 
dishes containing what Bickham refers to as “empire-related foods” including 
recipes for dishes and ingredients meant to reference or emulate foods from 
throughout the British colonial world like curries, pilaus, Indian pickle, rice, coffee, 
and tea  (Bickham 2008:80, Thrisk 2007:308-310, 312-317). Interspersed with 
these foreign recipes were recipes culled from other works and previous editions; 
sometimes these recipes were edited and reworded or sometimes duplicated in 
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their entirety with spelling and typographical errors intact (Beahrs 2010:5-6, 
Mennell 1985:98). Over 260 of the 972 recipes in Hannah Glasse’s best selling 
Art of Cooking Made Plain and Easy were taken from other popular books of 
cookery, for example, while entire sections of Amelia Simmon’s American 
Cookery were copied directly from Susannah Carter’s popular The Frugal 
Housewife (Beahrs 2010:5-6). This duplication of recipes and dishes between 
texts created a great deal of continuity between works (Thrisk 2007:143). Popular 
cookery books often went through a dozen or more editions, and could be steady 
sellers for half a century or more both in England and abroad (Wall 2010:395, 
Yost 1938). Eliza Smith’s The Accomplish’d Gentlewoman’s Companion reached 
eighteen editions and sold steadily from its first edition in 1727 up through 
several American editions published in the early nineteenth century, while 
Hannah Glasse’s Art of Cookery Made Plain and Easy was popular on both sides 
of the Atlantic for well over a century (Carson 1984:xv, Wall 2010:395, Yost 
1938). Widely distributed printed cookery books allowed for a wider, more rapid, 
and more uniform diffusion of culinary trends than ad hoc recipe exchange or 
word of mouth. Printed recipes allowed cooks throughout the British world access 
to the same information with a minimal time lag and fewer modifications; this 
rapid dissemination of fashions helped spread them far and wide, but also 
encouraged greater social divison between the middling/lower gentry and the 
upper gentry as the upper gentry sought to distinguish themselves from the hoi 
poloi (Mennell 1985:64).   
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The deliberate and incidental conservatism, the affordability and 
accessibility of cookery texts, and rising literacy rates contributed greatly to the 
construction and spread of a shared English cuisine throughout the British world. 
Because these books had a great deal of consistency between them, and 
because they were widely distributed, socially acceptable, and fairly accessible to 
a wide range of reading abilities, these texts maybe have represented a unified 
authoritative voice on acceptable English femininity for British colonial women in 
the new world. The shared literary culture and shared understandings of 
gendered and class behavior resulted in many commonalities of experience, 
expectations, and ideals for white middling and elite women readers throughout 
the Anglo-Atlantic world, even in distinctly different environments. Contemporary 
female cookbook authors addressed an unequivocally female readership clearly, 
simply, and frankly. These texts, along with other didactic and prescriptive texts, 
contained knowledge that was both normative and at least slightly subversive for 
women in the British world. While they presented a model of female behavior 
with an emphasis on effortless modesty, artlessness, and ease, these texts also 
openly acknowledge that easy artless modest domesticity is a lot of work and 
that women themselves are actively responsible for the creation and 
management of their own identities and some aspects of the material conditions 
of their lives. Cookery books offer a window into a world of a specific 
metropolitan English lifestyle, and the means to recreate that life for their own 
household or as part of someone else’s.  
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 As has already been discussed, English and English-descent colonists in 
the eighteenth century seem to have considered themselves as cultural and 
political equals to their English peers, and made concerted attempts to keep 
current with the vagaries of English fashion (Beverley 1705:291, Breen 1977:242, 
Breen 1997:26-27, St. George 1985:29, Sweeney 1985:19-20, 22). Anglo-
American colonists were deeply enmeshed in the material culture of England in 
the eighteenth century, and were surrounded with the material trappings of 
English life as exports from England to the North American colonies increased 
almost eightfold over 1700-1773 (Bailyn 1976:447). Robert Beverley’s 1705 
comprehensive summary of the first hundred years of British settlement in 
Virginia, The History and Present State of Virginia, directly addresses this desire 
to exhibit English fine dining on the tables of the Colonial elite, “the Gentry 
pretend to have their Victuals drest, and serv’d up as nicely, as the best Tables in 
London” (Beverley 1705:291). In Virginia, many middling and gentry colonists 
followed English fashions and trends and were aided in this mission via closely-
knit business and personal relationships between Virginia and the homeland 
(Breen 1977:242, Breen 1997:26-27, Harbury 2004:9). Trade networks were 
more complex in colonial Connecticut, but the colony itself was established 
English legal and social ideals, and all but the poorest residents owned at least 
some popular English ceramics and other hallmarks of fashionable English life 
like forks and teawares (Daniels 1980:436, Farish 1957:xiii, Greene 1988:62, 
Harper 2007:75, Innes 1998:9, St. George 1985:29, Sweeney 1985:19-20, 22). In 
both regions, guidebooks to a particular type of metropolitan English 
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middling/gentry behavior, fashions, and lifestyle made up a large portion of the 
era’s steady sellers in the British American colonies as early as the seventeenth 
century (Kerrison 2006:45, Langford 2002:312, Mylander 2009:138).  
The presence of these guidebooks did not create a demand for a 
particular metropolitan lifestyle, instead they filled a preexisting call from British 
American colonists seeking out information that “hastened and clarified” a 
process already in progress (Cott 1997:2). Through material goods and printed 
texts, London set the fashion throughout the American colonies; cuisine was part 
of a larger and deliberate evocation of English ideals throughout the Anglo-
American colonies and even into the early American republic (Breen 1997: 242, 
Kerrison 2006:6). Possession of popular English printed works were part of the 
“visible civility” of English and colonial middling and gentry lives (Brayman-Hackel 
and Kelly 2008:5, Kerrison 2006:6, St. George 1985:32).  English printed 
cookbooks were likely important tools for women in the colonies both as displays 
of access to English printed works and as invaluable resources to replicate and 
adapt what was both traditional and trendy in the home country to what was 
feasible and significant in the new world. 
Cookery books, along with other didactic lifestyle guides, provided 
middling and gentry British colonial women an authority of English womanhood 
and a metropolitan London lifestyle to follow. In England and New England, 
reading was part of a larger culture of sociability and was often done out loud for 
friends and relatives (Knight 2008:170, Monaghan 2005:337). Women in all but 
the most rural and inaccessible regions of England and New England lived in an 
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increasingly connected world where easy transportation and well-stocked local 
stores allowed many women to access not just texts, but other readers (Kerrison 
2006,138). The popularity of literary salons, reading groups, lending libraries, and 
other venues for friendly discussion with a wide range of other readers, exploded 
by the eighteenth century (Kerrison 2006:138, Winterer 2008:107). In these 
regions, cookbooks and other prescriptive literature may have served as a handy 
guide but not an instruction book to be dogmatically duplicated. Through 
discussion and social interaction, women were given tools to examine the 
information they received critically, comparing and contrasting against the 
knowledge of their peers and their own lived experiences (Gross 2008:253). In 
the Chesapeake, women were significantly more isolated and a socially-based 
reading culture was less present. Up to 94% of women in Virginia lived in rural 
areas with limited mobility and a restricted social circle (Meachum 2011:544). 
Living in a narrower social world, Southern women did not always have the same 
ability to access some reading materials or to critically examine their reading 
material based on conversations with a diverse group of other reading women 
(Kerrison 2006). Kerrison, in her study of women’s intellectual life in the early 
American south posits that women New England and England had access to a 
wider social world, larger social networks, and a greater freedom to choose, 
swap, trade, and exchange their own reading materials; this relative freedom. 
therefore, provided them with greater leeway to negotiating their social circles to 
attain a greater degree of personal and intellectual freedom (Kerrison 2006:185). 
Women in the Chesapeake had fewer options to choose their own reading 
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materials but instead were often limited to a narrower range of religious works, 
prescriptive literature, and didactic works selected for them by their parents, 
husbands, or other family members (Kerrison 2006:185). Because they had less 
freedom to select their own reading material and fewer chances to discuss the 
materials in them, they may have been subject to more stringent limitations on 
behavior because they had few other sources of information and fewer tools to 
examine the assumptions of their culture critically (Kerrison 2006:185). As a 
result, women in Virginia may have relied on the printed cookery books available 
to them more heavily and sought to duplicated the cuisine depicted in them more 
faithfully than their sisters in New England or in the homeland. Cuisine in Virginia 
may have clung more closely to the ideal metropolitan cuisine as represented in 
printed eighteenth-century cookery books because the women making the 
menus had been exposed to fewer alternative ideas about food and cooking 
while also facing greater social pressures to duplicate the cuisine presented in 
them with a high degree of accuracy.   
The population boom of the eighteenth century created great changes in 
English population dynamics and settlement patterns. Increased urbanism, an 
expansive and well-integrated global market economy, and a highly specialized 
agricultural system led to a change in food availability and greater mobility of 
food trends. All these forces operating together created a distinct metropolitan 
food pattern that became increasingly coherent and articulated a growing sense 
of national identity in the eighteenth century in the kitchens of the elite and the 
rising middle class (Berg 2002: 2, Breen 1997:18). Receipt books drove and 
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reflected these changes, and were essential in the dissemination of the new 
English food system throughout England and eventually into its American 
colonies abroad. The cuisine that cookery books presented was both a reflection 
of what was served on tables throughout English metropolitan households, and 
also the ideal to which many others strove. The rising availability of printed 
books, tracts, and pamphlets about secular topics like cookery, fashion, 
manners, behavior, and all aspects of agriculture and husbandry allowed for the 
rapid and accurate transmission of new ideas and new trends throughout the 
Anglo-Atlantic world. White women of all classes throughout the Anglo-Atlantic 
world faced tremendous pressure to convey their social and domestic adeptness 
as a marker of their good reputations, but how the information they received from 
printed English sources was interpreted and put to use differed greatly based on 
local conditions and their own personal goals. Printed literature was one source 
white English and English-descent women could depend on to keep them 
abreast of a shifting fashionable world in a wide array of environments. 
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Chapter 3: Building A Model of English Cuisine 
Cookery Books as Documents of Fashion and Daily Life 
Cuisine was in flux in England and its American colonies in the 
seventeenth and eighteenth centuries (Miller 1984:54). Although resource 
availability and culinary traditions affected cuisine on a regional scale in England, 
a shared culinary tradition was emerging based on widespread trends in fashion, 
agriculture, technology, resource availability, and reading culture. Cookery books 
played a significant role in the spread of an explicitly metropolitan English cuisine 
due to their consistency, their popularity, and their easy availability throughout 
the British colonial world. Because the recipes and other materials in these texts 
were made up of a combination of new material interspersed with a large number 
of reprinted recipes from other popular books and standard recipes for well-
known dishes, a high degree of consistency has been observed in the foods, 
recipes, serving suggestions, and presentation between texts (Beahrs 2010:5-6, 
Hess 2004:8, Thrisk 2007:143). The cuisine described in them was largely 
dependent on robust markets, specialized agricultural production, and reliable 
and rapid transportation (Mylander 2009:131-132, Ross 1993:46, Schweitzer 
2010:175). This cuisine was not representative of the entirety of the British, or 
even English, culinary experience in the eighteenth century (Anderson 1971:11, 
Bickham 2008:73, Cheek 1998:153, Greenfield 1989:101). However, knowledge 
of this cuisine radiated out from London via printers, booksellers, and their 
expansive distribution networks while at the same time improved transportation, 
generous credit terms, and increased agricultural specialization allowed more 
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British households access to a more uniform cuisine (Bickham 2008:72-73, 
Fussell and Goodman 1941:62, Grigg 1974:172, Muldrew 1993:169). While 
many printed eighteenth-century English cookery books described a specifically 
metropolitan cuisine that grew out of the specific material conditions of middling 
and gentry life in London, texts printed in London had a wide readership 
throughout the British world and especially in the British American colonies 
(Blaylock 2008:97, Breen 1997:23, Karsky 1986:66, Wall 2010:395).  
Although still bound up by relations of kinship and ancestry, the margins 
between classes was becoming increasingly permeable in the English world 
(Breen 1997:18-19, Greene 1988:32). By the eighteenth century, the growing 
and increasingly powerful middling classes had access to an unprecedented 
amount of information and contact with the English elite in urban centers and 
through a wide range of printed literature that presented an English metropolitan 
life representing the English ideal ((Breen 1997:18-19, Hoock 2003:46, Mylander 
2009:137). There was a greater deal of social mobility that ever before as access 
to credit, an increased standard of living, and a high literacy rate allowed more 
and more individuals to accumulate the trappings and philosophy of metropolitan-
style genteel life (Abramson 2005:419, Allen 2000:10, Daniels 1980:437, 
Garrison 1987:14-15, Greene 1988:32, Innes 1995:21, 24). There was a growing 
interest in manners and etiquette as a way to display wealth, breeding, and 
access in the British world in the eighteenth century (Bell 2002:289, Bickham 
2008:96, Breen 1997:19, Shackel 1992:77). If the finer social graces were not 
intuitively understood, an individual interested in being at ease in elevated 
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company could easily acquire them; schools sprung up all over England to teach 
an eager middle class how to dance, game, and dine at the peak of current 
fashion, and guidebooks and to all aspects of genteel life were widely distributed 
throughout the English and American colonial world (Bickham 2008:79, Mylander 
2009:124, Vickery 2004: Introduction, Wayland and Wayland 1962). These texts 
guided the curious on the best ways to rear their daughters like Allestree’s The 
Ladies Calling (1705), raise their crops like Brown’s The Compleat Farmer 
(1759), take part in the sporting life like Needham’s The Complete Sportsman 
(1817), and to cook and eat their food like Trusler’s The Honours of the Table 
(1788). The specificity and complexity of behavior a genteel individual was meant 
to exhibit at the dinner table can be seen in a young George Washington’s 
handwritten copy of Youths Behavior, or Decency in Conversation Amongst Men 
by Francis Hawkins (1663; Phillips 2000). Originally printed in the seventeenth 
century, Youths Behavior was used throughout the eighteenth century to instruct 
English and American children in topics as specific as how best to chew your 
food: “97th: Put not another bit into your Mouth til the former be Swallowed…” to 
ones as abstract as how to manage your emotions in social situations: “105th: Be 
not Angry at Table whatever happens & if you have reason to be so, shew it not 
but on a Cheerfull Countenance” (Phillips 2000:104, 111-112). The ideas 
presented in these texts were often presented part and parcel with the English 
localist literature that emerged in the seventeenth and eighteenth centuries, 
which held up a specific metropolitan English lifestyle and attitude as the most 
natural and the most superior for Englishmen (Breen 1997:22-23, Mylander 
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2009:125). By the mid-eighteenth century gentry, middling and even poor British 
colonial families were strategically adapting and adopting some aspects of the 
lifestyles of the English gentry, including table manners, foods, and material 
culture, as a way to participate and signal their access to goods and good 
behavior (Jaffee 2003:241, Walsh 1983:117). The emphasis on ease, 
effortlessness, and discernment meant that the English and colonial American 
bourgeoisie in the eighteenth century were ideally positioned to take up the new 
fashion for greater delicacy and self-restraint because it allowed them to turn the 
financial necessity of picking and choosing among competing trends into the 
virtue of demonstrating their refined discrimination (Bell 2002:289, Bourdieu 
1984:372, Klein 2002:883-884, 887, Oliver 2003b, Smith 2007:250). The 
proliferation of printed materials like cookery books, prescriptive literature, 
newspapers, and novels provided plenty of information about these new trends, 
and allowed them to spread rapidly to far-flung corners of the British empire. The 
swift flow of ideas between the classes, rapidly changing fashions, and an 
economic resting on reputation-based credit relations resulted in a great 
emphasis being placed on being considered adept in a rapidly changing social 
world; socially conscious American colonists may have followed where English 
dining trends led (Bell 2002:289, Breen 1997:19, Carson 2013:732, Karsky 
1986:62, McWilliams 2003:365).  
Printed English receipt books have been used extensively in historical and 
archaeological considerations of colonial American foodways but the relationship 
between the literature coming from England to the food being cooked and 
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consumed in either England or its American colonies has not been critically 
examined (see Carter 1984, Harbury 2004, Hess 1995, Stavely and Fitzgerald 
2004, Theophano 2002 for use of cookbooks to discuss colonial cuisine, see 
Oliver 2006:95-96 for a critique). There are many reasons why English cuisine 
presented in printed cookery books may not be descriptive of what was actual 
prepared and consumed (Mylander 2009: 124-125, Oliver 2006:95-97). Although 
printed eighteenth-century English cookery books were commonplace in many of 
colonial homes, they may have aspirational but not practical guidebooks to an 
genteel metropolitan English way of living; their presence in a household library 
may have served as material evidence of participation in the “visible civility” of 
owning English goods but not as literal guides to eighteenth-century British 
colonial cuisine (Brown 2007:13, Cheek 1998:169, Mylander 2009: 124-125). 
Social, economic, and environmental differences between regions may have 
resulted in radically different cuisines, even while individuals consumed the same 
English culinary literature (Cheek 1998:169, Fischer 1989:138). Additionally, 
written materials from the eighteenth century have a certain amount of inherent 
bias; written and printed records available from eighteenth-century England, 
Virginia and Connecticut are heavily skewed towards the exceptional as opposed 
to the every day, and heavily favor the experiences of the male white gentry as 
they were the most likely to be literate and have the greatest deal of control over 
their reading materials (Kerrison 2006:185, Oliver 2006:96). A direct one-to-one 
correspondence of recipes printed and food prepared cannot necessarily be 
assumed; this relationship needs to be explored and tested (Oliver 2006:95-96). 
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The first step is to perform a detailed textual analysis on several eighteenth-
century printed cookery books to explore what the cuisines described in each text 
entails, if they describe similar cuisines and create a model of eighteenth-century 
English cuisine as represented in the printed cookery books available to 
Anglo/American colonists in the eighteenth century.  
The Emergence of a Unique Early Modern English Cuisine 
The early modern period was marked by a major reconceptualization of 
social, labor, political, and culinary norms in England (Bickham 2008:74, Brown 
2015:36, Drummond and Wilbraham 2012: 111, Fussell and Goodman 1941: 
205, Grigg 1971: 162-168). The formation of the East India Company in 1600, 
followed quickly by other joint stock ventures like the Virginia Company in 1606 
and Massachusetts Bay Company in 1628, marked a major transition in English 
food culture (Bickham 2008:73, Drummond and Wilbraham 2012: 111, Greene 
1988:10, 23). The conjunction of commercial ventures working as agents of 
colonial expansion exported and magnified the regional specialized production 
model that had emerging in England by the seventeenth century (Anderson 
1971:11, Bickham 2008:73-74, Broad 1980:81, Fussell 1937:115, Fussell 
1937:214, Fussell 1969:17). The emphasis on resource extraction for the profit of 
both the producers and their English investors turned previously limited and 
expensive exotic goods into commodities (Berg 2002:1, Bickham 2008:73, Smith 
2007:255). The use of these goods was not limited to just to the London elite or 
residents of major English port cities, but instead spread rapidly throughout 
England via the comprehensive trade, transportation networks, and the growing 
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network of well-stocked local stores (Bickham 2008:81, Steed 2004:338). As 
local subsistence provisioning was increasingly overcome by regional 
specialization, individuals all over England grew more reliant on purchased 
goods.  By the eighteenth century, English households spent up to half their 
annual income on food (Bickham 2008:73, Broad 1980:89). By the mid-
eighteenth century, more than a quarter of all shops in Britain, even in fairly 
remote regions, were grocers (Berry 2002:378, Bickham 2008:75). These 
grocers were generally well-stocked with the bestsellers from London because 
they were provisioned directly from London wholesalers or from larger shops in 
and near London (Bickham 2008:75). Local grocers extended credit generously, 
placing popular import food items well within the means of most people (Bickham 
2008:76-77). By the mid-eighteenth century, the act of consumption itself was 
becoming a significant part of a growing national English identity as it 
strengthened and emphasized England’s unique position in the British world as 
the main beneficiary of colonial production (Berry 2002:383, Bickham 2008:81, 
Breen 1997:22). Product packaging, trade cards for merchants and shops, and 
print advertising made explicit the connection between imported goods, the 
“exotic” lands they came from, and England’s position as the driving force of the 
intensive resource exploitation that made these products affordable and wildly 
available (Bickham 2008:85). Not only were foods being brought in from distant 
colonies, but so too were the manners of consumption. Chinese porcelain tea 
sets became common, while recipes for American, Chinese, West Indian, and 
Indian-inspired dishes became a staple of printed cookery books. (Bickham 
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2008:80, Parker 2013:73-74, Porter 2002:396). The ubiquity of these foods, their 
political significance, and their shallow and recent history in England were a 
culinary rallying point and served as a common feature between regions. Sugar, 
tea, coffee, chocolate, tea, rum, and a wealth of spices like nutmeg, mace, and 
pepper were increasingly available and affordable beginning in the mid-
seventeenth century and were commonplace on the tables even of the lower 
social orders by the end of the eighteenth century (Brickman 2008:76-77, Thrisk 
2007:316-317, Paston-Williams 1993:221-222). 
 Growing and expansive international trade and diplomacy in the English 
Renaissance and Early Modern periods brought new ideas of food and 
consumption from throughout England and the British colonial world as well as 
from English trading partners on the Continent (Bickham 2008:72, Greene 
1988:34-35, Muldrew 1993:171, Mylander 2009:132, Paston-Williams 1993:222, 
Smith 2007:255). Highly regional diets that focused solely on local products and 
elite uses of expensive ingredients in a communal display of conspicuous 
consumption were increasingly confronted by a new availability of regional 
specialties and newly affordable exotics (Bickham 2008:72, Ferguson 2005:690, 
Smith 2007:255). Far from being limited by the range of British colonialism, 
foodways, manners, and cuisine from continental Europe, particularly Italy and 
France, had a significant influence over the shaping of early modern metropolitan 
cuisine; continental haute cuisine and genteel manners privileging the individual, 
the private, and the refined over displays of public abundance increasingly made 
their way into the households and onto the tables of the English elite and the 
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middling sort (Gibbs 1991:4-14, Klein 2002:878-879, Langford 2002:330, Mennell 
1985:102). After Restoration, newly powerful Londoners sought out a more 
sophisticated lifestyle then they had under Cromwell (Breen l997:23). Charles II’s 
French-inspired Reconstruction court brought French fashion, style, and cuisine 
to the fore of the lives of the English aristocracy and French-inspired fashions in 
food persisted well into the eighteenth century and beyond (Drummond and 
Wilbraham 2012:254, Klein 2002:889, Mennell 1985:127, Paston-Williams 
1993:163-164, Schumacher-Schmidt 2014:6). The English Civil War and 
Restoration period significantly altered the role and significance of the royal court 
as increasing amounts of power shifted to the parliament and a growing non-
royal elite class centered in London became the new arbiters of taste (Abramson 
2005:419, Greene 1988:64-65, Mennell 1985:108, 127).  
The specific combination of food transportation, agricultural specialization, 
publication, and credit relations that existed in England in the eighteenth century 
allowed for the rapid spread of a specific genteel London metropolitan cuisine 
throughout the elite and middling populations of England and in the Anglo-
American colonies by early eighteenth century. London was largely the origin 
point for a new genteel English cuisine, which was the very specific product of a 
growing market economy, reliable food transportation, colonial production, and 
the interregional exchange of goods and ideas. Prior to the early modern period, 
cities in England were largely the domain of elites closely tied to the government 
and royal court, and the bureaucrats, merchants, highly specialized craftspeople, 
and servants that catered to them (Anderson 1971:3-4, Breen 1997:23, Grigg 
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1974:). At 1500 only 7% of the English population was considered urban (Allen 
2000:11). Over the early modern period and culminating in the seventeenth and 
eighteenth centuries, England became increasingly urban, and cities were a 
gathering point for landless laborers, entrepreneurs, and travellers seeking 
employment, profit, and cultural experiences (Allen 2000:3, Greene 1988:35, 
Pogue 2001:52). By 1750 England had one of the lowest proportions of the rural 
population engaged in agricultural work as compared to other Western European 
countries (45%) while 24% of the population lived in cities and a further 32% 
lived in the hinterland but were employed in non-agricultural labor (Allen 2000:11-
12, Anderson 1971). By the eighteenth century, a sixth of the total English 
population had at last some experience with life in London, and cities became a 
nexus where people from different regions, different classes and backgrounds, 
and different skills sets mingled in a manner unthinkable in previous eras (Berry 
2002:378, Breen 1997:23, Greene 1988:32). At the same time, the confluence of 
extensive long-distance trade networks and regional agricultural specialization 
allowed, and in some cases required, regional specialties to spread broadly 
throughout England as local production moved away from filling local subsistence 
needs and shops took over from local markets as the primary centers for 
consumption (Berry 2002:378, Bickham2008:75, Greene 1988:35).  
As people from diverse regions with unique food cultures began 
participating in the regional, national, and international market economies in 
greater numbers, some aspects of their culinary practices converged in urban 
centers. Some preexisting regional variation was dampened down as 
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standardized products from London wholesalers dominated local grocers 
(Bickham 2008:73, Fussell and Goodman 1941:47). At the same time, regional 
specialization led to specific regions garnering nationwide reputations for 
producing breeds of cattle, sheep, and pigs with their own unique characters as 
meat, milk, draft, or wool animals (Anderson 1971:6, Broad 1980:88, Fussell and 
Goodman 1941:47). Some newly popular English regional specialties were even 
specifically referred to by their region of origin in much the manner that the 
products of foreign exchange in cookery books and other descriptions of food of 
the eighteenth century; in Smith’s The Compleat Housewife, for example, recipes 
calling for Cheshire and Cheddar cheeses take their place along side those 
requiring Seville oranges and Madeira wine (Smith 1732:64, Drummond and 
Wilbraham 2012:232, Fussell and Goodman 1941:47). Regional identities 
themselves became increasingly complex throughout the British world as social 
and geographical mobility became increasingly possible, individuals from many 
regions began to mingle in urban centers, and products associated with the 
British Empire like tea, coffee, chocolate, and sugar took on central positions in 
the diets consumed in most households (Bickham 2008:73, 80, Breen 1997:20, 
Clark 2000:250, Klein 2002:891. Over the course of the eighteenth century the 
effects of enclosure impacted communities unevenly, leading to increasing 
divergences in diet between the north and south for particularly for laborers and 
those of limited economic means (Drummond and Wilbraham 2012:245). Some 
regional variation survived and has persisted even into the present and 
especially in remote areas and among the impoverished, but new food habits 
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coalesced into an increasingly uniform national cuisine as ideas disseminated 
from London and other cities and towns through the countryside in the form of 
mobile populations and an expansive market supplying affordable imported 
goods. Trade spread regional and exotic foodstuffs alike throughout England, 
while increased urbanism, literacy, and access to trend-conscious reading 
materials facilitated the spread of new foods as well as new ideas about identity 
and cuisine.  
The French Influence 
The growing elite taste for more refined and simpler foods was 
disseminated broadly over the course of the late seventeenth and eighteenth 
centuries as printed cookery books to guided the aspirational and trend 
conscience through the creation of the fashionable cuisine of the age came on 
the market (Hess 1995:43, Mennell 1985:125-126). The first French receipt book, 
The Court and Country Cook by François Massilot was translated into English 
and published in 1701; translated French cookery books were popular with elite 
consumers seeking to consciously reference the “Frenchness” of their cuisine. 
These translated French texts were generally aimed directly at professional chefs 
seeking to replicate complex French preparations in a well-stocked kitchen. 
Beyond recipes for specific dishes, French sources introduced British cooks to 
new ideas about new ways to use common ingrediants, table service, dining 
etiquette, and the role of confectionaries and desserts in English cookery 
(Drummond and Wilbraham 2012:254, Leschziner 2006:424, Mennell 2004:476). 
Arthur Young claimed that “…every man in Europe that can afford a great table, 
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either keeps a French cook, or one instructed in the same manner,” although few 
but the very wealthy could actually afford the expense (Young 1792-4:306, 
Mennell 1985:125). An emphasis on ease, discriminating tastes, and natural 
flavors took on a greater prominence on the tables of the elite and these ideals 
mingled with existing English food culture on the tables of the rural gentry, the 
middling classes and to the lower social orders (Leschziner 2006:432, Mennell 
1985:127-130). French table service and meal structure was also spread by 
popular printed cookery books, which presented suggested menus in the form of 
seasonally organized Bills of Fare and diagrams of table settings inspired by 
service à la française (Gibbs 1991:4-13, Paston-Williams 1993:163-164).  
Beyond simply adopting some of the foods or flavors of French cuisine, 
French philosophies on refinement and natural flavors and French table service 
became popular in many households of all levels over the course of the 
eighteenth century (Gibbs 1991: 4-13). This influence can be observed in 
cookery books, probate inventories, and archaeological materials throughout the 
British world as households shifted from the use of shared wooden trenchers to 
individual plates and sets of flatware including forks in the late seventeenth and 
early eighteenth century in England and its American colonies (Harper 2007:47, 
Shackel 1992:78). This transition was a direct result of the decline of medieval 
communal eating from shared trenchers and the rise of service à la française, 
where diners filled their own individual plates and assisted in filling their dining 
partner’s plates from a large number of dishes attractively arrayed the table; even 
if the foods did not vary much, the manner and context of their consumption was 
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significantly altered (Gibbs 1991:5-6, Mennell 1985:51, Shackel 1992:77, 
Spencer 1982:88). The emphasis on individual servings and personal place 
settings drove a demand for matched and sometimes highly decorated ceramic 
place settings, flatware, glasses, and serving pieces (Carson 2013:729-730, 736, 
Shackel 1992:75). While elite households could hire French chefs and well-
trained housekeepers to reproduce this cuisine for them, most English 
households seeking to create this au courant cuisine had to make do with what 
information they could glean from what sources were available; printed cookery 
books rapidly filled the gap for many middling and lower gentry households, 
offering recipes, menus, and helpful hints on table settings to guide those 
desirous of fashionable living towards an appropriate integration of some French 
culinary fashion into their English households. 
Mennell and others question how greatly actual eighteenth-century French 
culinary trends influenced the actually diet of the majority of the English 
population in the eighteenth century; French cuisine and the English elite desire 
for it was often reviled or mocked in the prefaces of eighteenth-century English 
cookery books, newspapers, and magazines (Gibbs 1991:7, Mennell 1985:125-
126). “So much is the blind folly of this age, that they would rather be imposed on 
by a French booby, than give encouragement to a good English cook” (Glasse 
1774:Introduction 5). However, the large number of recipes for fricassees and 
sauces thickened with egg or cream-based liaisons indicate that English cookery 
books of the period reflected a strong interest in French dishes, French 
techniques, and French foods as long as they were adapted and/or renamed to 
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better conform to English supplies and tastes (Gibbs 1991:7, Hess 1995:41, 
Mennell 1985:125-126, Smith 1732:Introduction 6, Harbury 2004:82). French-
inspired dishes and ideas of dining found their way into English and colonial 
American elite and middling kitchens by the late seventeenth and early 
eighteenth centuries (Gibbs 1991:4-7, Karsky 1986:62,).  
Eighteenth-Century English Cuisine 
Although resource availability and traditions affected cuisine on a regional 
scale, by the eighteenth century a metropolitan cuisine strongly influenced by 
genteel life in London had emerged in England and was driven by an 
unprecedented access to good, information, and credit. This cuisine was marked 
as much by its shared limitations as its shared access, and focused on a 
relatively limited number of species (Miller 1984:67). Patricia Gibbs constructed a 
general model of this emerging shared eighteenth-century English cuisine based 
on an extensive examination of a wide range of printed eighteenth-century food 
writing for the Colonial Williamsburg Foundation (1991). At its heart, Gibbs’ 
argument is that the cuisine of eighteenth-century middling and gentry Virginians 
followed English food fashions and dining styles very faithfully, and with a 
relatively short time lag as part of their involvement with English consumer 
culture (Gibbs 1991:3-15). In her larger discussion of food and dining in 
eighteenth-century Virginia, Gibbs created a model of the eighteenth century 
English metropolitan cuisine she believed Virginias were emulating. Gibbs’ model 
is representative of how an English metropolitan cuisine is often discussed in 
historical texts, as it relies heavily on printed eighteenth-century English cookery 
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books, supplemented with a range of diaries, letters, and other documents; 
Harbury and Hess’s influential texts also stick closely to these sources, a point of 
contention since these texts have not been analyzed critically with regards to 
their representativeness (Gibbs 1991, Harbury 2004, Hess 1995, Oliver 2006:95-
96). Aspects of this general model will be presented to contextualize the following 
analysis of printed eighteenth-century cookery books, and provide a rough 
outline into the structure of eighteenth-century English meals as represented in 
printed eighteenth-century cookery books.  
The French influence went beyond the introduction of new receipts. 
French table service and meal structure was introduced to England in the early 
part of the eighteenth century and quickly became the ideal of English eating 
(Gibbs 1991:6). Harrison, in her book The House-keeper’s Pocket-book (1733) 
describes the structure and the composition of dinner, the largest and most social 
meal of the day.  
…In the Course of Dinners, the grosser Meats should always be set first 
on the Table; and there should never be two Dishes at a Dinner of the 
same Sort of Meat, tho’ they are diversified by boiling one and roasting the 
other, or baking it; but make as much Variation as you can (Harrison 
1733:107). 
Bills of Fare, suggested menus often organized by month and included in many 
printed cookery books, uniformly suggest that dinner was to be served in two 
courses with an emphasis on variety of items and cooking techniques. The first 
course was composed of large cuts of meat and whole birds or fish with 
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supplemental dishes (Gibbs 1991:6, Hoock 2003:42). In well-off households or 
special occasions a dramatic “remove” was sometimes performed in the first 
course, wherein the central dish was served and then removed from the table to 
be replaced by an different and even more impressive dish generally made up of 
a large joint of meat or whole roasted bird (Gibbs 1991:6, Hoock 2003:42, Smith 
1732:Appedix 1-3). The second course was for lighter dishes and sweets (Gibbs 
1991:6, Hoock 2003:42, Smith 1732: Bill of Fare). At more elaborate meals, more 
complex dishes, more expensive dishes, or simply just more dishes were added 
to the two-course meal and, especially towards the end of the eighteenth century, 
a specific dessert course was also sometimes included (Gibbs 1991:6-9, Paston-
Williams 1993:260).  
Fig. 3-1: Bill of Fare, January in Smith 1732 
 
Overall, however, the general format was not altered for a simple dinner for 
family or a grand celebration at an elite home. Dinner, being the largest and most 
formal meal, was often the site of social displays of status and access to goods 
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(Gibbs 1991:8, Paston-Williams 244-246). Breakfast and supper were generally 
smaller affairs and often composed of leftovers although in wealthier households 
or on special occasions these could also be fairly elaborate meals that appear to 
have closely following the same pattern as dinner (Gibbs 1991:1, Paston-
Williams 1993:241-243). Across all meals there was a general emphasis on 
delicacy, refinement, and the natural flavors of food (Thrisk 2007:161). Because 
meals were made up of a wide range of dishes, what was served was likely to 
have been highly adaptable so long as the general pattern of heavy dishes 
followed by lighter dishes was followed; a wide range dishes could be combine in 
a variety of ways and altered based on income and availability to produce a 
socially acceptable meal (Gibbs 1991:14). This adaptability was an essential 
feature of eighteenth-century English cuisine because it was a cuisine dependent 
on resources limited by agricultural seasons, the limitations of food preservation 
technology, and regional and transatlantic shipping from distant regions or 
colonies. Recipes and meals had to be flexible if they were to accommodate a 
constantly changing array of available foodstuffs.  
What was consumed in eighteenth century English households was 
strongly influenced by time of year. Seasonality, the seasonal availability of 
resources, necessitated adjusting the daily diet to seasonally limited resource 
(Bowen 1990, Reitz and Wing 2008: 259). Although seasonality is often 
overlooked in historical archaeology on the assumption that what households 
could not provision themselves the market could supply, the limitations of 
seasonal food availability, long-distance shipping, and food preservation in the 
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pre-refrigeration era created limitations unrelated to purchasing power, 
reputation, or social contacts (Anderson 1971:86). Bowen’s work on seasonality 
in the historical archaeological record highlights how deeply intertwined the 
eighteenth-century provisioning system of New England was the market 
economy and the seasonal requirements and limitations of agricultural production 
(Bowen 1990). These requirements constrained English households across all 
economic spectrums, although the effects of these constraints were likely felt 
unevenly (Landon 2005:21). There were a limited array of techniques for food 
preservation methods available to eighteenth-century cooks, and food 
preservation was essential in a period and climate that offered little in the way of 
reliable year-round cold storage; fresh meat, vegetables, and fruits were used 
when seasonally available but during the winter and early spring many dishes fell 
back on a more limited selection of mostly preserved foods (Anderson 1971:86). 
Some fruits and vegetables could be kept fresh throughout the year with careful 
storage, while wild game, small mammals, fish, poultry, and game birds could 
provide some fresh meat for those who had access to it, but most foods could 
also be preserved by drying, curing, salting, pickling, candying, fermentation, or 
some combination of these methods (Anderson 1971:85-148, Shephard 2000:38, 
62-66, 96-97, 124-141, 168-169). The meat diet was as susceptible to 
seasonality as the vegetal diet; cattle, pigs and sheep intended for mutton were 
slaughtered in the late fall when temperatures were cool and the livestock were 
fattened after a summer and early fall of grazing on pastures and the stubble of 
freshly harvested fields (Anderson 1971:99-118, Shephard 2000:339-340). Cool 
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temperatures were essential to keep fresh meat from spoiling before it could be 
consumed or preserved (Anderson 1971:99-118). Veal was available in the 
spring as a byproduct of the dairy industry and was a popular meat throughout 
England; unwanted immature individuals were culled from herds soon after their 
birth in the spring (Bowen 1998:148, Griggs 1974:190). The rest of the year, and 
in remote areas with limited livestock production, most livestock meat consumed 
would have been first salted, cured, or collared and preserved under a layer of 
fat, while small amounts of small wild and domestic mammals, poultry, game 
birds, and fish could add some fresh meat to the table (Anderson 1971:99-118). 
The central position of and high cultural value of domestic meat is a specific 
hallmark of English cuisine by the eighteenth century (Miller 1984:98, Paston-
Williams 1993:204). 
Bills of fare, descriptions of meals, and the sheer number of meat recipes 
present in popular English cookery books strongly support that the meat of 
domestic livestock was a significant category of the metropolitan English cuisine 
in the eighteenth century. This was not always the case, however; prior to the 
radical reconceptualization of agricultural production and large-scale 
improvements to the transportation system beginning in the sixteenth century, 
domestic meat made up a smaller portion of the animal diet than in the 
eighteenth century due to periodic shortages, seasonal production, and the high 
number of religious fast days (Mennell 1985:27-30, Paston-Williams 1993:88, 
91). Political instability, famine, and food shortages resulted in a diet that 
encouraged and institutionalized feasting and fasting as part of a deliberate effort 
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to stretch limited food supplies in thin seasons (Anderson 1971:48, 86, Mennell 
1985:27-30). Pre-Protestant English cuisine was marked an exceptionally large 
number of meatless and dairy-free fast days; at the height of religiously and 
legally ordained fasting, the English were expected to abstain from consuming 
meat, dairy products, and wine every Wednesday, Friday, and Saturday, on all 
major saint days, and for the entirety of Lent except on Sundays, as well as to 
mark other significant religious holidays and events (Mennell 1985:27-30). Fish 
were permissible during fast days, and made up a significant portion of the fast 
day diet (Anderson 1971:79, Mennell 1985:28, Paston-Williams 1993:88-90). 
These fast days survived well into the English Renaissance, both as a way to 
manage chronic regional food shortages and to bolster the English fishing 
industry (Anderson 1971:79, Mennell 1985:28). Meat, when it was consumed, 
was often only one ingredient in a dish, not the centerpiece of the dish or meal 
even on the tables of the wealthy; for the poor meat was likely used more 
sparingly and functioned more as a garnish and flavoring agent then as the bulk 
of a dish (Anderson 1971:185, Knapp 1997:542-543, Mennell 1985:42-45, 
Paston-Williams 1993:91). After the decline of Catholicism and the abolishment 
of fast days in the 1660s fish appears to have lost a great deal of their dietary 
and social significance; although fish and shellfish remained a popular recipe 
ingredient in the eighteenth century, fresh water fish became less popular, and 
few meals seem to have been focused solely around fish and seafood by the 
eighteenth century (Paston-Williams 1993:208) The status of domestic meat, and 
meat in general, underwent a significant change in the English diet in the 
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seventeenth and eighteenth centuries, both in significance and in manner of 
preparation (Gibbs 1991:9, Paston-Williams 1993:204). The end of 
institutionalized fasting in conjunction with increased access to domestic meat 
allowed domesticated livestock and dairy to become prominent in the rural and 
urban English diet (Hess 1995:9, Paston-Williams 1993:204). More extensive 
trade routes also allowed for the easier and more regular transportation of live 
animals to markets, making fresh meat substantially a more available to a wider 
range of people than in the previous period (Paston-Williams 1993:204) The 
fashion for natural flavors and simpler presentations, acting in concert with 
significant religious changes, worked to encourage a deliberate moving away of 
older fashions as domestic meat became increasingly available (Paston-Williams 
1993:232). By the eighteenth century, domestic meat consumption was high 
amongst the middling and gentry population of England, and it made up the focus 
of many dishes and the centerpiece of the main meal of the day in a wide range 
of households (Gibbs 1991:6, Knapp 1997:550).  
The seventeenth and eighteenth centuries also saw a shift in the status of 
several other categories of foods. While foods like game meats, which previously 
made up a greater portion of the diet, declined in availability or access, increased 
availability and affordability of previously “exotic” or limited foods like citrus, 
sugar, and dairy products led to an increase in the use of these once limited 
goods (Bickham 2008:71, Paston-Williams 1993:207, 221). Game meat was 
highly valued, but also relatively rare of the tables of all but the elite due to 
hunting restrictions, limited availability, and the strong association between 
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hunting and elite leisure activity (Paston-Williams 1993:204-209). Even among 
the wealthy, domestic livestock became the standard, with only small amounts of 
game meat adding variety to the table (Paston-Williams 1993:207). As the 
association to game meat became tied to leisure activities of the rural elite, other 
products once associated with the wealthy and cosmopolitan began making its 
way down the social scale; by the eighteenth century, the new global market 
meant that spices, citrus fruits, sugar and other previously rare ingredients 
became more common as the English colonial empire grew. Sugar was widely 
available in most local shops, and many households could purchase sugar in 
sufficient amounts to produce dishes with sugar as a main ingredient instead of 
as a spice as it was used in the Medieval and Renaissance periods (Paston-
Williams 1993:203-204). Although still often served as part of the lighter second 
course, sugar-sweetened dishes became separated more and more from savory 
dishes, eventually becoming a sugar or “void” course isolated from the meat 
dishes (Bermingham 2010:9, Paston-Williams 1993:260). A wide range of spices 
were also available; mace and nutmeg, and pepper commonly found their way 
into savory dishes along with a wide array of native herbs (Paston-Williams 
1993:159-160) At the same time dairy products once consumed largely by the 
poor in agricultural regions, took on a position of importance in the diet of the 
urban middling and gentry classes (Paston-Williams 1993:216-217). Specialized 
livestock rearing, regional dairy specialization, good transportation, and the 
overarching French influence brought dairy products like milk, cream, and butter 
into more usage in urban areas and in gentry and middling cuisine (Paston-
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Williams 1993:216-217). Seventeenth and eighteenth-century elite French 
cooking was labor-intensive and dependent on slow cooking methods to produce 
enriched stocks and sauces (Paston-Williams 1993:171). English cooks leaned 
heavily on milk, cream, and butter to easily enrich, thicken, and preserve their 
foods (Thrisk 2007: 221-222, Paston-Williams 1993:171). By the eighteenth 
century, the meat diet was largely composed of domestic livestock and domestic 
birds supplemented with a wide array of fish, shellfish, and game birds, and a 
small amount of game meat and turtle (Gibbs 1991:4-7, Paston-Williams 
1993:203-217). The commercial herding system that developed out of 
agricultural intensification and the increasingly widespread market system 
allowed domestic meats to rise to prominence across all classes. 
The cuisine presented in printed eighteenth-century English cookery 
books was not limited just to elite households with professional cooks, however. 
Although some modern scholars suggest that open-health cookery with a small 
range of cooking tools would have severely limited home cooks from producing 
the full range of metropolitan cuisine, this appears to be far from reality (Horn 
1994:310-311, Mylander 2009:131-132, Oliver 2005:106-107). Cookstoves were 
not widely adopted in in America until the 1830, and popular printed eighteenth 
century-cookery books were written specifically with open hearth cooking in 
mind, while most recipes called for few specialized tools (Brewer 1988:68, Oliver 
2005:106-107). Open hearth cooking was rarely done over the open fire, but 
instead areas of hot coals are raked from the fire onto a stone or brick hearth to 
form discrete cooking areas (Brewer 1988:68, Oliver 2005:106-107, Paston-
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Williams 1993:228-229). These areas of coals were monitored and maintained by 
the cook to regulate temperature by adding or removing coals as needed (Brewer 
1988:68, Oliver 2005:106-107). Far from limiting the complexity of dishes that 
were possible, open hearth cookery provided a great deal of control over very 
complex multi-component recipes because it allowed the home cook to create as 
many cooking areas as needed, each with their own temperature-controlled heat 
source. 
A shared literature, the pervasive spread of French-inspired food trends 
and manners, and the seasonal and technological limitations of food preparation 
and preservation seems to have created a large degree of consistency in cooking 
technique throughout England and the British world as a whole. At the same 
time, changing religious and economic limitations on foods and a growing 
reliance on foods purchased on credit through the marketplace brought an 
increasingly consistent array of foods into play in the diet. Printed cookery books 
and other works of food literature in the hands and kitchens of a growing middling 
class helped spread the uniform use of these market goods throughout England 
and its colonies by proffering concrete directions for their purchasing, use, and 
storage. Gibbs and other scholars laid out a general outline of eighteenth-century 
English cuisine based on an expansive and active market economy fed by 
specialized agricultural production but still bounded by the limits of season, 
environment, and technology. While Gibbs and others have articulated this 
cuisine, how precisely it is ordered in printed cookery books and what degree of 
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consistency exists between printed eighteenth-century cookery books has not be 
made explicit.  
Documentary Methodology 
The focus of the documentary analysis in this study is on the cuts of meat 
used in cooking, the methods of preparation that each of those cuts of meat may 
be subject to, and how those preparations relate to the larger cuisine. Four 
popular eighteenth/early nineteenth-century cookery books were examined for 
this study: The 5th edition of Eliza Smith’s The Compleat Housewife, or 
Accomplished Gentlewoman’s Companion, published in London in 1732; The 
Park’s edition of Eliza Smith’s The Compleat Housewife, or Accomplished 
Gentlewoman’s Companion, edited and published in Williamsburg, Virginia in 
1742; The 1803 New York edition of Susannah Carter’s The Frugal Housewife 
which contained both recipes from the 1765 first English edition, and was the first 
edition to include a section on the “American Mode of Cooking”; and Amelia 
Simmons’ American Cookery, published in Hartford, Connecticut in 1798 and 
considered to be the first American cookbook. These texts were selected 
because they were some of the best-selling and widely available cookery books 
in both England and the American colonies in the eighteenth and early 
nineteenth centuries. Using Oliver’s grammatical approach to dissecting “intuitive 
cuisine” in nineteenth-century Mystic, Connecticut as a model, beef, veal, pork, 
pig (immature), mutton, and lamb recipes were broken down into their basic 
building blocks-recipe title, species, age, cut of meat, cooking method, 
associated ingredients, serving suggestions, and associated artifacts (Oliver 
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1987). The resulting data was turned into searchable categories in an Excel 
spreadsheet to allow for further manipulation and comparison between 
cookbooks, species, cuts of meat, and cooking methods. James Plumptre and 
Thomas Lantaffe’s 1816 edition of The Experienced Butcher, and John Trusler’s 
1788 edition of Honours of the Table and the Oxford English Dictionary were 
used in conjunction with meat cut names and descriptions in the cookery books 
to create meat cut charts identifying the skeletal locations of each meat cut for 
beef, veal, pork, immature pig, mutton, and lamb. These charts are presented 
here, and were used as a point of comparison between the archaeologically 
identified meat cuts, and the meat cuts as described in the printed cookbook 
recipes. The goal of this analysis was to be able to explore the cuisines 
presented in each cookbook by examining what foods and cooking methods 
were presented in each, to place individual cuts of meat into a wider cuisine by 
delineating how a cut of meat would be prepared, cooked, and served, and to 
see how closely these cookbooks align to what is known historically about 
eighteenth-century cuisine and what has been observed archaeologically. 
Results 
Fig.3-2: Number of Recipes by Receipt Book 
Receipt Book # of Food Recipes 
Smith 1732 570 
Smith 1742 392 
Carter 1803 462 
Simmons 1798 146 
 
Each book contained food recipes as well as recipes for household 
remedies, medicines, cosmetics, cleaning supplies, and household maintenance. 
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Only recipes that were clearly identifiable as food and drink recipes were used for 
this analysis, while recipes not intended to make up parts of meals were 
excluded. A preliminary review of the four books selected for this study show 
significant differences between Simmon’s American Cookery, and the other 
books. While Smith 1732, Smith 1742, and Carter 1803 are full books running 
into hundreds of pages, Simmons 1798 is a brief forty-five page pamphlet 
containing roughly a third or less of the number of recipes of the other books. 
The majority of recipes present in Simmons 1798 were taken from a previous 
edition of Carter’s The Frugal Housewife, with a small number of original recipes 
featuring some specifically American ingredients like, pumpkin, yams, “indian 
meal”, and pearl ash, which was used as an early chemical leavening (Simmons 
1798:26, 28, 34-36). Of the recipes included in American Cookery, 65% are 
recipes for breads, pastries, sweet pies, puddings, other baked goods, and sweet 
fruit dishes. Less than a third of the recipes were for non-dairy animal products, 
vegetables, or other savory food items. Data from Simmons 1798 are included in 
many analyses because of its potential for representing eighteenth-century 
Connecticut cuisine, but because the number of meat recipes is so small for 
Simmons 1798, the results of these analyses for this text should be approached 
cautiously. 
Main Ingredients 
The main ingredient of each recipe was identified based on the title of the 
recipe and what food item made up the largest portion or was the central focus of 
the recipe. In recipes where there were several main ingredients, for example a 
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recipe made of many components together, each main ingredient was listed and 
assessed separately. This could be quite challenging with some of the more 
elaborate dishes like Smith’s A Batalia Pye, or Bride Pye (1732).  
“Take young Chickens as big as Black-birds, Quails, young Partridges, 
and Larks and fquab Pigeons; trufs them, and put them in your Pye; then 
have Ox-palates boiled, blanched, and cut in pieces, Lamb-stones, Sweet-
breads, cut in halves or quarters, Cocks-combs blanched, a quart of 
Oysters dipped in Eggs, and dredged over with grated Bread, Marrow. 
Having fo done, Sheep’s Tongues boiled, peeled, and cut in flices; feafon 
all with Salt, Pepper, Cloves, Mace, and Nutmegs beaten and mix’d 
together; put butter at the bottom of the Pye, and place the reft in with the 
yolks of hard Eggs, Knots of Eggs, Cocks-stones and Treads, Forc’d-meat 
Balls; cover all with Butter, and cover up the Pye; put in five or fix 
fpoonfuls of Water when it goes into the Oven, and when ‘tis drawn, pout it 
out, and put in Gravy”(Smith 1732:110). 
Some recipes also had several variations for potential main ingredients, for 
example Carter ‘s recipe “To Broil Beef Steaks, Mutton, or Pork Chops” 
(1803:76). In these cases each main ingredient was counted as a unique 
occurrence. Many recipes included multiple cuts of meat from the same species, 
like Smith’s Another Gravy Soop, which include both beef leg and beef neck to 
make the dish (1732:2). In these instances each cut was counted as its own 
occurrence, and as a result the total number of main ingredients noted in this 
analysis is larger than the total number of recipes for each text to gain a better 
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understand of what percentage of recipes contained each particular main 
ingredient.  Plant and animal ingredients were identified using common names 
and animal ingredients were organized taxonomically in a similar manner to how 
the zooarchaeological data was labeled and organized for ease of comparison.  
Main ingredients were broken down into rough categories generally 
inspired by the ways the cookery books themselves discussed and divided 
ingredients into categories.  












Simmons 1798 % 
of 
Recipes 
Fruit 22.8 25.3 14.1 24.7 
Domestic 
Meat 21.4 19.6 26.0 18.5 
Cereal 12.8 15.8 10.0 40.4 
Vegetables 8.4 6.6 13.2 8.9 
Domestic Bird 7.5 7.1 10.4 4.1 
Fish 7.2 4.6 13.4 1.4 
Dairy 7.0 7.4 4.5 8.2 
Herbs/Flowers 5.6 4.8 2.8 0.7 
Misc. 5.4 6.4 4.3 1.4 
Nuts 5.3 5.9 0.9 0.7 
Game Meat 2.6 2.8 2.8 0.0 
Game Bird 2.3 1.8 6.7 3.4 
Reptile 0.0 0.0 0.2 0.7 
 
Given that Smith 1742 was edited from Smith 1732, it is unsurprising that 
the overall percentages of most main ingredient categories are similar. Fruit, 
domestic meat, and cereal recipes made up the largest number of recipes for 
both texts, approximately 57% of recipes in Smith 1732, and 61% of recipes in 
Smith 1742. The remaining recipes for game meats, domestic and game birds, 
fish, dairy, vegetables, nuts, herbs and flowers, and miscellaneous recipes occur 
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in roughly the same proportions and positions, with some minor alterations. The 
recipes in Carter show some clustering of main ingredients in the domestic meat 
category, while main ingredients are spread throughout fruit, fish, vegetables, 
domestic birds, and cereal categories in relatively even amounts. Although the 
majority of recipes in Simmons 1798 were taken from an earlier edition of Carter, 
there is less correspondence in the percentage that each main ingredient 
category contributes to the overall text between Simmons and Carter than is 
seen in Smith 1742 as compared to Smith 1732. Because Simmons 1798 
focuses mostly on recipes for baked goods and sweet dishes, the main 
ingredient categories are much less evenly distributed; about 65% of recipes 
from Simmons 1798 are for cereals or fruit, and around 84% of recipes are for 
cereal, fruit, or domestic meat. Results of diversity and evenness measures for 
the distribution of categories bear out these observations.  
Fig.3-4: Diversity and Evenness by Cookbook 
Cook Book 
# of Main 
Ingredients H E 
Smith 1732 618 2.26 0.91 
Smith 1742 424 2.23 0.90 
Carter 1803 505 2.22 0.86 
Simmons 1798 165 1.78 0.69 
 
Biological measures of diversity and abundance can be a useful tool to 
explore how main ingredients are distributed in the different texts in this study. 
The Shannon-Weaver Diversity Index (H) measures the amount of heterogeneity 
in a sample, specifically how many different main ingredient categories are 
present and how specimens are distributed between categories (Grayson 
1984:158-160). H generally ranges between 1.5 and 3.5. The higher the number, 
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the greater the diversity (heterogeneity) is within a sample and the more evenly 
distributed specimens are across the sample; the lower the number, the lower 
the diversity and the more clustered specimens are around a few categories 
(Grayson 1984:158-160). Smith 1732, Smith 1742, and Carter 1803 all have 
similar H values (between 2.22 and 2.26), indicating that recipes are spread out 
over a wide range of categories, and are distributed fairly evenly across multiple 
categories. The lower H value found in Simmons 1798 suggests that the majority 
of recipes are clustered into a small number of categories.  
The Shannon-Weaver Evenness measure (E) indicates how evenly 
distributed the number of specimens are across the category that make up the 
sample (Kintigh 1989). E ranges from 0 to 1; the higher the value of E, the more 
evenly distributed the sample is while the lower the value of E, the more 
unevenly the sample is distributed (Kintigh 1989) As with the diversity measure, 
evenness is very similar between Smith 1732 and Smith 1742 (0.91 and 0.90 
respectively) and indicates that main ingredients are very evenly distributed 
between categories in both texts. The E-value for Carter 1803 (0.86) reveals that 
while main ingredients are still evenly distributed, there is a small amount of 
clustering of main ingredients in the domestic meat category as compared to 
Smith 1732 and Smith 1742. The evenness value for Simmons 1798 (0.69) 
confirms that main ingredients are less evenly distributed across categories as 
compared to the other three texts, and the majority of main ingredients are 
focused in the cereal, fruit, and domestic meat categories. Domestic meat being 
one of the most commonly occurring categories of main ingredient in the four 
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printed eighteenth English cookery books aligns with the general model of 
English cuisine presented by Gibbs and other foodways historians in the previous 
section. 
Number of Ingredients 
Fig.3-5: Number of Ingredients by Cookbook 
 
In addition to identifying and quantifying the main ingredients of each 
recipe, all other ingredients were recorded for all recipes. Other ingredients 
included anything that played a secondary role in the dish, including flavorings, 
sauces, and garnishes. These ingredients were recorded both to explore how the 
complexity of recipes varied between texts and also to examine culturally-based 
food pairings later in this chapter. When all four texts are taken into account, a 
correlation analysis suggests that there is a strong positive correlation between 
the number of recipes in a text and the mean number of ingredients a recipe 
contains (r=0.93, n=4, p=0.05), suggesting that recipe complexity is a product of 
the size of a text. Shorter texts like Simmons 1798 were likely meant to be 
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a particular aspect of a cuisine or a new culinary trend. Simmons 1798’s 
inclusion of American ingredients and recipes for the newly introduced process of 
chemical leavening using pearl ash demonstrates the limitations and utility of 
pamphlet-style cookery books. While they allowed for the rapid and affordable 
transmission of innovations and trends, they were also limited in scope and 
highly specialized. Short texts like Simmons 1798 probably should not be 
considered representative of a total cuisine as they only encapsulate a small 
portion of the total picture. When Simmons 1789 is removed from the analysis 
the relationship, although still correlated, becomes much weaker (r=0.468, n=3, 
r=0.05). Smith 1732, Smith 1742, and Carter 1803 all have a mean number of 
ingredients between 6.6 and 6.8, suggesting that recipe complexity as 
represented by the number of other ingredients has highly was consistent 
between texts, which in turn may speak to the overall consistency of the cuisine 
between texts and across the seventy intervening years between the publication 
of Smith 1732 and Carter 1803.  
Animal Species and Species Distribution 
Fig. 3-6: Number of Species by Category 
Category 
Smith 1732 
# of Species 
Smith 1742  
# of Species 
Carter 1803  
# of Species 
Simmons 1798  
# of Species 
Crustacean 4 2 2 0 
Shellfish 3 1 2 1 
Fish 14 8 28 1 
Domestic Bird 4 4 6 5 
Game Bird 7 2 13 0 
Domestic Meat 3 3 3 3 
Game Meat 3 3 3 0 
Reptile 0 0 1 1 
Totals 38 23 58 11 
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The total number of animal species in the cookery books assessed for this 
study provides an overview of the breadth of the animal diet presented in each 
text. The results of this analysis need to be approached with caution, as there is 
a strong positive correlation between the number of recipes and the number of 
species in a text (r=0.736, n=4, p =0.05]. Overall, texts with more recipes have 
recipes for a greater variety of species, and this is particularly clear when looking 
at the differences between Smith 1732 and Smith 1742. Over 170 food recipes 
were edited out of the 1742 Parks edition of The Compleat Housewife, removing 
15 animal species from the text. Despite this correlation, Carter 1803 has more 
than 100 fewer recipes than Smith 1732 but the text of Carter’s The Frugal 
Housewife includes 20 more animal species than Smith’s The Compleat 
Housewife. Although a shorter text, Carter 1803 includes double the number of 
named species of fish and almost double the number of named species of game 
birds. It is unclear why there is an increase in the number of species of fish and 
game bird between The Smith editions and the Carter text. While the Carter 
edition used for the study has a publication date of 1803, all but one small 
section of the text focused on American ingredients were taken in toto from the 
1765 printing. Temporal differences seem unlikely as these books were 
published within 30 years of each other, and later editions of Smith do not seem 
to contain a greater diversity of species. Fish (13.4%) and game bird (6.7%) 
recipes do contribute a greater percentage to Carter, which may encapsulate a 
an increased popularity in fish and game birds in English cuisine that emerged 
between the 1732 edition of Smith and the 1765 text of Carter, or the difference 
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in number of species and distribution of recipes may be simply stylistic 
differences between authors, related to their personal preferences,  based on 
different levels of knowledge with regards to various species of game birds and 
fish, or an effort on the part of Smith to simplify or Carter to further specify 
recipes for the benefit of their readers. What is clear is that the number of 
different species in a particular category in not indicative of the relative 
importance of that category in the cuisine as described in the text. Despite 
containing only three species (cattle, sheep, and pigs) in all four texts “domestic 
meat” category makes up between 23 and 43% of all recipes in all texts, while 
game birds make up only 1.8-6.7%, and fish makes up 1.4-13.4% of all recipes in 
all texts. The preponderance of recipes for the meat of domestic livestock 
supports the assertions of the model of English cuisine presented in earlier in the 
chapter. 
Domestic Livestock Amount and Distribution 
Fig.3-7: Number of Livestock Recipes by Cookbook 
Cook Books 
Total # of 
recipes 






Smith 1732 570 177 31 
Smith 1742 392 122 31 
Carter 1803 462 198 43 
Simmons 1798 146 33 23 
 
Beef, sheep, and pig are the main ingredient in 23 to 43% of the total 
recipes in each text. Species were further broken down in mature and immature 
categories, which can provide insight into seasonality and how young animals as 
   142 
byproducts of specialized livestock product were absorbed into and reflected in 
the English cuisine as represented in these printed sources.  
Fig.3-8: Distribution of Livestock Recipes by Taxon and Age Chart and Graph  
Taxon Smith 1732% Smith 1742% Carter 1803% Simmons 1798 % 
Beef 24 27 20 21 
Veal (IM) 28 27 19 27 
Pork 13 14 10 15 
Pig (IM) 14 17 15 0 
Mutton 14 7 18 33 
Lamb (IM) 7 8 17 3 
Total 100 100 100 100 
 
 
Beef and veal recipes seem to hold steady across all texts, with beef making up 
between 20 and 27% and veal making up between 19 and 28% of all livestock 
recipes. Pork recipes also seem to be fairly consistent across all texts, making up 
between 10 and 15% of all livestock recipes. Immature pig recipes are also 
consistent between Smith 1732, Smith 1742, and Carter 1803; immature pig 
makes up between 14 and 17% of livestock recipes in all three texts. Immature 
pig recipes are completely absent from Simmons 1798, however. Mutton and 





Smith 1732% Smith 1742% Carter 1803% Simmons 1798 %
Distribution of Livestock Recipes by %
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for Smith 1742 to a high of 33% from Simmons 1798, while lamb is equally 
variable and ranged from 3% from Simmons 1798 to a high of 17% in Carter 
1803. There may be a link between the variable nature of mutton and lamb 
recipes and differences in animal husbandry approaches , particularly the texts 
published in America: Smith 1742 and Simmons 1798. Beef and pork were 
consistent species throughout the American colonies/Early American republic: 
cattle and pigs adapted easily to the new world and required limited care to be 
productive and increase. Sheep rearing was strongly tied to the presence of a 
regional woolen industry, and required intensive husbandry efforts to be good 
wool animals (Fussell 1937:189). Although sheep were present in both colonies, 
differences in environment, economic goals, the labor structure, and herding 
systems in Connecticut and Virginia led to differential representation of mutton 
and lamb in these regions (Bowen 1998:146-148). The consistency of beef and 
pork throughout all cookery books, and the extreme variability of mutton and 
lamb particularly in the cookery books published in Virginia versus Connecticut 
fits closely with regional agricultural histories and zooarchaeological observations 
of other sites in these regions. 
Cooking Methods 
 Another way to explore recipe complexity is to examine the methods of 
cooking in each text, and the number of cooking methods per recipe. Cooking 
methods were recorded for each recipe. For this analysis, “cooking” was not 
limited to the application of heat to foodstuffs, but instead is defined as any 
process that substantially altered raw ingredients. Eleven distinct cooking and 
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food preservation methods were identified.. Many recipes included multiple 
stages and methods of cooking, so each cooking method was calculated 
singularly to create a count of recipes that includes each individual method to find 
which methods are overall most common, and as listed in the recipe to create 
counts of the number of methods per recipe and to discover cooking methods 
that were considered complementary.  
Fig.3-9: Distribution of Cooking Techniques by Cook Book 
 
The basic methods of cooking, listed in the chart above, are fairly 
consistent across all texts. Boiling appears in 52-60% of all recipes in Smith 
1732, Smith 1742, and Carter 1803. Baking makes up the second most common 
method, but is much more variable between texts: 26% of Smith 1732 recipes 
involve baking, 30% of Smith 1742 recipes, and 18% of recipes from Carter 
1803. The rest of the methods are distributed fairly evening in Smith 1732 and 
Smith 1742, and are slightly more clustered in Carter 1803. The distribution of 
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cooking methods is another area where Simmons 1798’s limited focus on mostly 
sweet dishes and baked goods is revealed. Baking and/or boiling are mentioned 
in 95% of recipes in Simmons, methods associated with baked goods and boiled 
puddings. In all texts, most of the techniques are fairly common and required little 
specialized equipment or specialized knowledge beyond what would have been 
standard for home cooks: baking, boiled, broiling, frying, roasting and drying. 
Several other techniques, mostly associated with food preservation, required 
more detailed knowledge, an investment of labor, and/or specialized equipment: 
distilling, fermenting, pickling, candying, smoking, and salting. These specialized 
preservation techniques were associated with specific types of foods. Smoking, 
salting, and pickling were recommended for meat, pickling to preserve 
vegetables and fruits, candying to preserving and processing fruits, and 
fermenting to preserve and transform fruits and grains. Recipes calling for these 
complex techniques make up a greater percentage of recipes in Smith 1732 and 
Smith 1742 than in Carter 1803 and Simmons 1798. It is possible that this 
transition reflects a growing consumer market in the mid-eighteenth century. As 
the number of local shops grew over the eighteenth century and an increasing 
number of preserved foods were available from grocers, complex and labor and 
equipment intensive preservation methods may have fallen out of favor with 
home cooks (Bickham 2008:74-75). It is also possible particularly complex 
recipes for preserved foods were deliberately excluded as a product of authorial 
choice in order to present a simplified cuisine for the inexperienced home cook, 
or even represent an ignorance on the part of the author of these methods.  
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Fig. 3-10:Total Number of Cooking Methods by Cook Book 
 
The whole set of cooking instructions for each recipe were also 
considered as a single unique method, i.e. all recipes that specified that the dish 
be baked, boiled, then fried were counted as a different category than recipes 
that specified that the dish be baked and then boiled, etc. Simmons 1798 was 
removed from this analysis because of its limited number and range of cooking 
methods. When the complete cooking instructions for a recipe were considered it 
becomes clear that the total number of cooking techniques declined over time 
based on publication date of the first edition, suggesting that the complexity of 
the recipes themselves decline. Again, this may represent a specific effort of 
cookery book authors and editors to produce increasingly simplified recipes to 
suit the skills or taste of their readers. A general move towards simplicity may 
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cookery book content. Smith 1732 still contains a number of recipes that may 
have been considered stodgy or old-fashioned, complex multi-step, heavily 
seasoned foods that represent an older English food tradition. As a more 
simplified and stripped down French-inspired cuisine took root in middling 
households throughout the distribution area of these printed cookery books, the 
authors and editors of newer editions and newer publications may have made 
deliberate choices to move away from old-fashioned complex, multipart recipes 
in favor of simpler recipes that highlighted the natural character of their 
ingredients.  
Fig.3-11: Number of Cooking Methods by Percent of Total Recipes 
 
Anatomical Locations of Cuts of Meat 
 The anatomical locations of livestock meat cuts were reconstructed for this 
study via a selection of sources, including the cookery books used in this study, 
etiquette, butchery, and carving guides from the late eighteenth and early 
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in this study provided an essential part of this analysis by identifying meat cuts by 
specific names and, sometimes, anatomical location. However, Plumptre and 
Lantaffe’s The Experienced Butcher (1816) served as the foundation of the 
reconstruction produced for this study. The Experienced Butcher is an expansive 
treatise on the process and philosophy of livestock butchery published in London 
in the early nineteenth century and provides clearly labeled diagrams for each 
taxon and age group, often with specific details about how a cut was produced. 
Trusler’s The Honours of the Table…with the Whole Art of Carving, a late 
eighteenth-century guide to dining etiquette and illustrated guide to meat carving, 
provided essential supplemental materials including visual depictions of many 
meat cuts and specific discussion of anatomical markers for some cuts (Trusler 
1788, Wayland and Wayland 1972). The Oxford English Dictionary was also 
employed to provide historically framed definitions and disambiguation in the 
instances of unclear terms. Arthur Young’s 1792 The Annals of Agriculture and 
Adams and Adams The Complete Servant (1825) were also useful sources for 
clarification of meat cut locations and alternative meat cut names. The transition 
from the eighteenth to the nineteenth century is often associated with a shift from 
ax- to saw-based animal butchery in the Anglo-Atlantic world (Bowen 1992:270). 
The names, locations, and sizes of meat cuts underwent a major transformation 
in the mid-to late-nineteenth century as saws became the preferred tool for 
carcass processing. Saw-based butchery was less limited by the skeletal 
structure, and butchery shifted from working with the natural weaknesses of the 
skeleton to being able to rapidly produce meat cuts through and across areas of 
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dense bone to create smaller servings.  This likely drove a transition from away 
from large roasts to bone-in steaks and chops by the mid-nineteenth century 
(Bowen 1992:270). Although several of the sources used in this study date from 
the early nineteenth century, meat cuts resulting from saw-based butchery are 
not yet evident in the nineteenth century meat cut references used in this study. 
Instead, Plumptre and Lantaffe (1816) and Adams and Adams (1825) appear to 
closely correspond to the meat cut names and butchery practices as described in 
the eighteenth-century sources. Previous research on cattle meat cuts performed 
at the Colonial Williamsburg Foundation’s Environmental Archaeology Lab 
additionally served as inspiration for this research, and Dr. Joanne Bowen 
assisted in reconstructing the cattle cuts in this study.  Once meat cut names and 
locations were determined, they were mapped onto a skeletal schematic for each 
taxon. Some meat cuts identified in the texts like bacon, belly, veiny piece, 
sticking place, and the thin and thick flank, have not been depicted on the 
following schematics because they contained no skeletal elements and are 
therefore invisible archaeologically. The specific skeletal locations of meat cuts 
as described in printed eighteenth-century cookery books and butchery manuals 
are presented below.
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  Fig.3-12: Historic Locations of Meat Cuts by Taxon, con’t. 
Calf 
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  Fig.3-12: Historic Locations of Meat Cuts by Taxon, con’t. 
Pig 
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  Fig.3-12: Historic Locations of Meat Cuts by Taxon, con’t. 
Mutton 
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An overall pattern of butchery emerged as a result of this historical 
butchery reconstruction. Heads were removed and carcasses were generally 
separated into sides or quarters. Whole limbs were then removed from the 
carcass. The limbs were then reduced further into upper limb, lower limb, and 
foot cuts. The neck, trunk, and loin regions were also further reduced. Several 
commonalities emerged between the skeletal schematics that were produced for 
all taxa for this meat cut reconstruction. Based on the printed descriptions of 
meat cuts from the four cookery books and meat butchery manuals, primal meat 
cuts for all taxa were large, and most bones were butchered through the shaft, 
not at the joint. As a result, most meat cuts contain portions of several skeletal 
elements made up of bone shafts, epiphyses, and connective tissues. Meat cuts 
tended to include two or more articulating skeletal elements, e.g. the distal end of 
the humerus and the proximal end of the radius and ulna. The number of meat 
cuts a carcass produced is relative to the size of the animal. Cattle carcasses 
produced more cuts than pig or sheep cuts, which suggests that one goal of 
butchery was to produce similar-sized cuts of meat from species to species. This 
makes logical sense given the shared limitations of open-hearth cooking and a 
limited range of cooking vessels.  
The documentary analysis supports assertions from culinary historians 
that meat from domestic animals was a significant category of English cuisine in 
the eighteenth century (Paston-Williams 1993:204-208). Recipes for domestic 
livestock make up a significant portion of the recipes in all four books, and there 
is a close correlation in distribution of livestock taxa within these texts, with the 
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exception of veal and lamb in the cookery books specifically intended for an 
American audience. The degree of consistency of between the cookery books in 
this study suggest that these texts do not represent significantly different 
approaches to cuisine, instead they represent a cuisine that emerged from the 
particular conditions of middling and gentry life in London in the eighteenth 
century. However, far from being intended just for London cooks, the products, 
methods, and technology depicted in printed eighteenth-century cookery books 
were widely accessible throughout the British world, and these texts were written 
with the clear intention of being used by home cooks and servants to duplicate 
this metropolitan cuisine even when at a distance from the city itself.  
The choices individuals make about food are composed of many 
elements: technological considerations, social relationships, even the ability and 
knowledge of an individual cook; some of this information may only be available 
through documentary sources. Documentary research of popular eighteenth-
century printed cookery books may go a long way to define and describe the 
ideal cuisine of middling and gentry England because it can supply information 
about the culturally-informed choices individuals make about what they eat.  
However, a full understanding of cuisine cannot be obtained solely through 
English documentary sources (Bowen 1996:138-139). An ideal cuisine as 
described in printed cookery books may differ greatly from what is being 
prepared in daily life, especially in areas far distant from the well-provisioned 
markets of London. The British colonies were deeply engaged in reading and 
collecting a wide range of “useful” English knowledge in the form of didactic 
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literature like cookery books and butchery manuals, but the function of these 
texts once they reached the New World has not been fully established by 
previous research (Mylander 2009:124, Oliver 2006:95-96). Animal remains of 
meals are highly visible in the archaeological record, but their reflection of 
English cuisine is less immediately obvious. To assess what, if any, role English 
cuisine as documented in eighteenth-century English printed cookery books 
played on daily dining choices, first it is vital to establish a solid understanding of 
the specific conditions that created a faunal assemblage, regional provisioning, 
and the cultural contexts that led to the creation of a specific assemblage.  By 
making a clear model of eighteenth-century English metropolitan cuisine as 
represented in printed eighteenth-century printed cook books, and comparing 
that model against archaeologically observed faunal assemblages from English 
colonial sites in America, it may be possible to identify similarities and 
discontinuities between the two sources of data, and to explore how, or if, printed 
cookery books are useful for describing and reconstructing British colonial 
cuisine in the American colonies.  
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Chapter 4: 
Site Histories and the Structure of the Zooarchaeological Assemblages 
The most basic use for animals in human cultures is for nutrition, and so 
many zooarchaeological studies focus on how faunal remains can reveal 
subsistence strategies (Bowen 1992:267). The subsistence strategies a group 
employs involve significantly more than simply getting the highest caloric output 
from a meal, however; diet is part of a recursive relationship that involves every 
aspect of an individual’s lived experience, including labor structures, settlement 
patterns, environment, and social context (Bowen 1992:267-268, Landon 
2005:11). Zooarcheological approaches offer strong methodologies for 
uncovering what animal species were available to human groups and what 
animals were actually consumed. Because zooarchaeology concerns itself 
largely with the byproducts of what people eat, it is especially revealing of the 
behaviors behind consumption.  Traditions in food processing and consumption 
leave distinctive patterns in the archaeological record (Huelsbeck 1991:62, 
Landon 2005:11). Five sites were selected to explore colonial American cuisine 
in the eighteenth century. These sites were selected based on several criteria, 
including life history of the residents of the site, recovery methodology, size of 
faunal assemblage, dates of occupation, and initial faunal identification 
methodology. The faunal assemblages from all five sites were examined, 
identified, and analyzed for this study using protocol established by Dr. Joanne 
Bowen, Curator of Zooarchaeology for the Colonial Williamsburg Foundation 
(Andrews 2007:4-7). A detailed butchery analysis had not been performed for 
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any of the sites, no butchery analysis had been performed on these assemblages 
following the initial analysis done after their recovery, and no attempts been 
made to address issues of English colonial cuisine using these assemblages 
prior to this study.  
Site Histories 
To best address the extent to which cuisine as represented in eighteenth-
century printed English cookery books was visible in Anglo-American foodways, 
it was important to select sites where the residents were in a position where they 
were able to make decisions about how best to deploy their resources to achieve 
their goals from a wide range of possible options. The choices individuals make 
about how animals are used are determined by cultural rules that can be 
reconstructed through the systematic documentation and investigation of 
patterns visible in the faunal assemblage. As Lyman noted in his critique of 
Shultz and Gust’s use of faunal reconstructions to assess the status of prisoners 
in the Old Sacramento City Jail, without choice it is difficult if not impossible to 
separate out deliberate decision-making from necessity (Schulz and Gust 
1983:49, Lyman 1987:61-64). Five sites middling and gentry sites with access to 
a broad range of provisioning options, including home production, local 
production, and international trade, were chosen from Connecticut and Virginia to 
explore the diet and cuisine of America colonists in the eighteenth century. The 
Goodsell homestead in North Branford and the Ephraim Sprague Homestead in 
Andover, Connecticut were occupied by middling sort rural farmers; the John 
Draper component of the Shield’s Tavern site in Wiliamsburg, VA was engaged 
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by a skilled artisan household; the Thomas Everard component of the Brush-
Everard Site in Williamsburg, Virginia was home to the mayor of Williamsburg; 
and three components of the South Grove midden assemblage, a trash feature 
associated with the mansion house at Mount Vernon, in Mount Vernon, Virginia, 
was home to multiple generations of the elite Washington family. Site and 
excavation histories are presented in the following section to provide context to 
the faunal analyses pesented later in this chapter. These site and excavation 
histories are summaries of what was presented in the technical reports and gray 
literature associated with these sites, as complied by the investigators and 
agencies that completed the archaeological assessments for these sites, 
supplemented as needed from other historical sources.  
John Draper Component (1769-1782)-Shield’s Tavern Site 
The John Draper component of the Shield’s Tavern site is focused on the 
1769-1782 occupation of one half of the Shield’s Tavern site by the business and 
residence of Williamsburg blacksmith and ferrier John Draper and his household. 
The Shields Tavern excavated the Shield’s Tavern site from 1985-1986 under 
the supervision of Dr. Marley R. Brown III by the Colonial Williamsburg 
Foundation’s Department of Archaeological Research (Brown et a. 1990). The 
excavation resulted in the recovery of over 100,000 artifacts associated with the 
operation of Draper’s business. These artifacts provide evidence of daily life in 
the Draper household, including domestic refuse, food remains, ceramics, 
glassware, tools, waste related Draper’s business interests, and household craft 
production (Brown et al 1990:133-166). The faunal materials recovered from the 
   160 
Draper component were processed and identified in the Colonial Williamsburg 
Foundation’s Zooarchaeology Laboratory by Gregory J. Brown using 
methodologies established by Dr. Joanne Bowen as described in the 
Zooarchaeological Methodology section of this chapter (Andrews 2007:4-7). 
Draper moved to Williamsburg from Portsmouth, England in 1768 to serve 
as blacksmith and farrier to the newly appointed Royal Governor of the Virginia 
Colony, Lord Botetourt (Brown 1989a:18-19). Draper established a residence 
and blacksmith’s shop at located at the Shield’s Tavern site in 1769, which 
included a kitchen and another room downstairs, two rooms upstairs, a shed, a 
blacksmith’s shop, half the garden, space in the stable, and a cellar at the cost of 
£22 a year (Brown 1989a:18-19, York County Records. Deed Book VIII:76). 
Draper lived at the site with his wife Molly, their children, two apprentices, two 
English servants, and one to two enslaved indiviuals (Brown 1989a:22). 
Excavations revealed that the Draper household also had access to a kitchen 
garden with room to raise poultry and pasturage to maintain horses and a small 
amount of cattle (Brown 1989a:18, York County Records. Deed Book VIII:76). 
Draper and his apprentices worked as blacksmiths and farriers in the community, 
doctored animals, and provided transportation (Brown 1989a:20, The Virginia 
Gazette October 19, 1769). Draper’s businesses thrived during the Revolutionary 
War as he supplied and repaired guns and other goods for the Commonwealth 
(Brown 1989a:20-21). By the mid 1770s, he significant enlarged his work area 
behind the tenement and in the early 1780s Draper was able to purchase his own 
property a few blocks from the Shield’s Tavern site in Williamsburg, and moved 
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his business and household to that new property, ending the Draper household’s 
occupation of the site.  
Given the size of the household and the Draper’s position as prosperous 
craftspeople, the kitchen work was likely directly supervised by Molly Draper and 
likely assisted by one or more enslaved individuals or servants. Unlike their 
wealthier neighbors like the Everards who could depend heavily on the produce 
of their plantations and direct access to London markets through their English 
agents, the Draper household likely depended largely on what they could 
produce, the Williamsburg market, local farmers, and shops for goods (Brown 
1989a:83). The artifacts recovered from the Draper component show a middling 
household conscious of trends in material culture, engaged in producing goods 
for the local economy, and consuming goods from the local, regional, and 
transatlantic markets. Many of the artifacts recovered were related to cooking 
and eating, including: stove parts, beverage bottles, and a wide range of 
stonewares, refined earthenwares, porcelains, tin-glazed earthenwares, and 
coursewares (Brown et al 1990:152-158).  The majority of the approximately 185 
ceramic vessels recovered came from fine tablewares (Brown et al 1990:152-
158). The presence of a matched Chinese porcelain tea set, creamware, and 
pearlware in particular suggests that the Drapers were quickly acquiring ceramics 
from England within a few years of them first coming on the market. The 
presence of these goods indicate the Drapers were familiar with the material 
trappings of fashionable fine dining in the mid-to late-eighteenth century and 
were making deliberate efforts to keep abreast of popular English consumer 
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culture. The lack of consistency in pattern in the creamware plates suggests, 
however,  that they were likely purchased individually and not as part of a more 
costly set. While the Drapers were keenly aware of the material culture of the 
upper gentry, they were still constrained by economy or lack of access due to a 
reliance on local stores. The combination of fashionable goods and mismatched 
patterns suggests that while the Drapers sought to participate in fashionable 
English material culture, they needed to strategize how best to maximize their 
limited resources in acquiring them.  
Thomas Everard Component (ca. 1750s-1781)-Brush-Everard Site 
Thomas Everard was a notable figure in the history of Williamsburg, 
serving twice as its mayor.. The Brush-Everard site is located next to the 
Governor’s Palace on the east side of the Palace Green in Williamsburg, Virginia. 
This area was an elite neighborhood full of wealthy families deeply enmeshed in 
the running of the colonial government (Trevarthen 1993:27). Adjacent to the still-
standing Brush-Everard house, a filled ravine associated with Thomas Everard’s 
occupation of the site was the focus of the 1987-1988 excavation under the 
direction of Patricia Samford with the Department of Archaeological Research for 
the Colonial Williamsburg Foundation (Anderson 1993:29, Samford 1990). Most 
of the ravine deposit was made up of kitchen and food-related debris deposited 
between ca.1750 and 1781 (Trevarthen 1993:30). The faunal materials were 
processed and identified in the Colonial Williamsburg Foundation’s 
Zooarchaeology Laboratory by Dr. Joanne Bowen and Elise Manning, and Susan 
Trevarthen performed a detailed analysis of these materials (Andrews 2007:4-7). 
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Thomas Everard (1719-1781) came from England to Virginia in 1735 as 
an apprentice to a prominent Williamsburg merchant (Trevarthen 1993:27). 
Everard served as an apprentice in the Secretary’s Office, then served in various 
offices at the local and county-level government following the completion of his 
apprenticeship (Trevarthen 1993:27).  Throughout his career, Everard served as 
Clerk of Elizabeth City Co., Clerk of York County, as a deputy clerk of the 
General Court, two-time Mayor of Williamsburg, and as a member of the Court of 
Directors of the Public Hospital (Trevarthen 1993:27). Everard managed his 
Williamsburg property after taking possession of it in the 1750s, making 
improvements to the house and property, creating an artificial pond, and trading 
land elsewhere in Williamsburg for a lot adjacent to his existing property 
(Trevarthen 1993:28). The Everard household kept domestic fowl, pastured 
cattle, other livestock, and horses were kept on this Williamsburg property 
(Trevarthen 1993:29). In addition to his family, several enslaved individuals lived 
and labored on the property working both in the house and in the outbuildings 
and pasture associated with the property (Trevarthen 1993:28).  
Everard rose to a position of power in the Virginia colony while at the 
same time establishing and maintaining his position as a successful large-scale 
planter, which was aided by his marriage in the 1740s to Diana Robinson, 
daughter of a prominent local family; following her death in the late 1750s, their 
two daughters, Frances and Martha, assisted with managing the Everard 
household (Trevarthen 1993:27-28). By the time Everard took possession of his 
Williamsburg property in the 1750s he was a member of the Williamsburg elite, 
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greatly involved in the political, economic, and social life of the colonial 
government. The ceramics recovered from the ravine included a large number of 
imported vessels for fine dining, specifically Chinese porcelain, white salt-glazed 
stoneware, feather-edged creamware, and a large number of teawares. 
Williamsburg’s market and shops may have provided some goods, but Everard 
likely purchased the bulk of these material goods directly from England through 
an agent as part of his participation in the eighteenth-century tobacco 
consignment system. The presence of these goods, as with the Draper Well 
assemblage, suggests that the Everard household was an active participant in 
the acquisition of English goods and possessed the appropriate accouterments 
for metropolitan English fine dining.  
Lawrence Washington (1735-1758) and  
Early George and Martha Washington Components (1759-1775)-South Grove 
Midden-Mount Vernon 
 
A systematic excavation of Mount Vernon’s South Grove Midden feature 
was undertaken from 1990-1994 by Mount Vernon archaeologists led by Dennis 
Pogue and Esther White (Breen 2003:62). The South Grove Midden was the 
result of several phases of occupation by different members of the Washington 
family, including Augustine Washington and his sons Lawrence and George 
Washington, their families, and households (Breen 2003:67). Over 300,000 
artifacts were recovered from the South Grove Midden feature, and the faunal 
material from the midden feature was processed and identified by Susan 
Andrews and Dessa Lightfoot under the supervision of Dr. Joanne Bowen 
(Bowen et al 2012a, Bowen et al 2012b, Breen 2003, Lightfoot 2012). Several 
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reports have been prepared for Mount Vernon’s Department of Archaeology 
presenting the results of these analyses (Bowen et al 2012a, Bowen et al 2012b, 
Lightfoot 2012). Three phases of habitation were used in this study: Phase 1-the 
Lawrence Washington household (1735-1758), Phase II-the Early George and 
Martha Washington household (1759-1775), and Phase III-the Late George and 
Martha Washington household (1776-1800) (Breen 2003:35).  
Lawrence Washington Component (1735-1758)-Lawrence Washington 
(1718-1752) inherited the Mount Vernon property from his father Augustine 
Washington in 1743 along with a large portion of his father’s estate, including all 
enslaved individuals, cattle, livestock, and household furnishings (Breen 2003:41, 
Fusonie and Fusonie 1998:4). Educated at Appleby in Cumbria in northwest 
England, Lawrence was deeply involved in local politics and local government, 
served as a justice of the peace, and had a distinguished military career (Breen 
2003:44, Carroll and Meachum 1977:8). Lawrence’s household and labor force, 
made up of him, his wife, their daughter, and upwards of 37 enslaved individuals, 
occupied the site for from 1743 until his death in 1753 (Breen 2003:45-46). The 
elite Washington family had a full complement of servants and enslaved 
individuals who labored both on the plantation and in the mansion. An estate 
inventory indicates that during Lawrence’s household owned a wide array of 
fashionable ceramics in keeping with their high gentry status and connections to 
England, including utilitarian wares for food production and service as well as 
imported tea, table, and service wares (Breen 2003:52). Following Lawrence’s 
death, the property passed to his wife Ann for her lifetime, and she and daughter 
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Sarah lived there until 1752 or 1753 when she married George Lee (Breen 
2003:45-46). George Washington inherited his half-brother Lawrence’s property 
on his death, and in addition to Mount Vernon also owned two other plantations, 
Ferry Farm and Bullskin (Breen 2003:50, Fusonie and Fusonie 1998:6). As the 
Mount Vernon property belonged to Lawrence’s widow until her death, he leased 
the property from Ann and her new husband George Lee in 1754 (Breen 
2003:46, Fusonie and Fusonie 1998:6). George Washington resigned his military 
position in the same year and began renovations on the Mount Vernon house 
and property in preparation for his marriage to wealthy widow Martha Dandridge 
Custis, who also brought with her two children from her previous marriage (Breen 
2003:56).  
Early George and Martha Washington Component (1759-1775)-The 
George Washington’s household at Mount Vernon reflected and even set the 
style for the fashionable life of an elite planter in the second half of the eighteenth 
century. George Washington was a successful, demanding, and entrepreneurial 
planter, and the domestic economy of Mount Vernon was deeply enmeshed in 
the extensive system of exchange of agricultural goods for material goods 
between Virginia and England in the eighteenth century (Breen 2003:52, Fusonie 
and Fusonie 1998:7-8). George Washington made concerted efforts to become 
part of the Virginia planter elite by expanding his inherited holdings of land and 
his enslaved labor force, and engaging in extensive tobacco cash cropping on his 
plantations (Breen 2003:52, Fusonie and Fusonie 1998:6). By the latter part of 
the eighteenth-century, the Washington family even has been referred to as one 
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of the first American “celebrity” chefs laboring in their kitchens: Washington’s 
personal chef, Hercules (Thompson 2011:25-26). Hercules was an enslaved man 
who served as head cook at Mount Vernon and in the 1780s and 1790s and as 
head chef in Philadelphia as part of Washington’s presidential household 
(Thompson 2011:25-26). Hercules presided over many state and formal dinners 
attended by luminaries of the eighteenth-century Anglo-Atlantic elite, and the 
Washington family spoke highly of his culinary skills, his manners, and his 
character.  Hercules was described as “a celebrated artiste…as highly 
accomplished and proficient in the culinary art as could be found in the United 
States” (Custis 1860:422-423). Hercules escaped enslavement in early 1797 
after being sent back to Mount Vernon and put to work with the bricklayers 
(Thompson 2011:26). 
The material goods present on the property from the early period of 
George and Martha’s occupation reflect a desire to cement their position among 
the colonial elite; following their marriage, Martha brought many fashionable and 
functional items from her former household at the Custis Plantation and Custis 
townhouse in Williamsburg including a large amount of imported ceramics, 
pewter plates, and dishes (Breen 2003:52-53, Fusonie and Fusonie 1998:7-8). 
Going forward, the Washingtons purchased a great many fashionable ceramics 
such as matched sets of tea and tablewares, and filled Mount Vernon with art, 
furniture, tablewares, and food that placed them at the pinnacle of elite Virginia 
planter culture throughout the second half of the eighteenth century (Breen 
2003:52-53).  
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Goodsell Homestead (1735-1797) 
The Goodsell Homestead site was home to a yeoman/middling sort New 
England family involved in mixed farming, cider production, and livestock rearing 
(Harper et al. 2007:i). The site was located in a semi-rural area of North Branford, 
Connecticut near the intersection of two major historical roads, Route 22 and 
Village Street, and is roughly nine miles from the Long Island Sound and eight 
miles from the major port city of New Haven, Connecticut (Harper et al. 2007:pg 
10). The site was excavated in 1998 by the Public Archaeology Survey Team, Inc  
(PAST) under the supervision of Ross Harper as part of a mitigation project for 
the Connecticut Department of Transportation (Harper et al. 2007:i). Over 30, 
760 artifacts were recovered from the excavation, including architectural 
hardware, cooking implements, tablewares, tools, personal accessories, and 
food remains (Harper et al 2007:i). A faunal analysis was conducted by Susan 
Trevarthen Andrews using the methodologies established by Bowen (Andrews 
2007:4-7). 
The Goodsell house was an English-style two storey hall and chamber 
structure with one room on each floor, built over a cellar, and with associated 
outbuildings including a barn and dairy (Harper et al. 2007:12). The house was a 
common form in eighteenth century for people across a wide spectrum of 
economic ability throughout New England (Isham and Brown 1965:6-15, Harper 
et al. 2007:63). Samuel Goodsell came from a prosperous and locally prominent 
family. In 1737, Samuel and his wife Mary Hotchkiss Goodsell moved to the 38-
acre Branford property, where Mary gave birth to four children between 1737 and 
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her death in 1745 (Harper et al 2007:10). Samuel remarried, and he and his wife 
Lydia Cooper Goodsell had two children before his death in a sawmill accident in 
1751 (Harper et al. 2007:1). Following his death, Lydia received her widow’s third 
share of Samuel’s land which entitled her to a few acres of land and part of the 
houses and outbuildings (Harper et al 2007:94). Lydia Goodsell and her 
unmarried adult daughter Martha maintained the household independently from 
Samuel’s death in 1751 to Lydia’s death in 1797(Harper et al 2007:1). The 
Goodsell homestead practiced mixed farming focused on sheep-rearing and 
apple products from their orchard (Harper et al 2007:i, 8-43). Goodsell also 
owned part interest in a sawmill and the women of the Goodsell family seem to 
have engaged in textile production for the needs of the family and for sale in local 
and international markets (Harper et al. 2007:i, 8). The Goodsells were a 
comfortable middling farming family who indulged in a few luxuries goods 
(Harper et al 2007:i, 36). They were likely heavily involved in the local exchange 
economy for goods and labor on their farm and orchard (Harper et al 2007:64).  
Lydia and Martha Goodsell were well placed to engage in international 
trade, both selling the surplus products produced at the homestead and 
purchasing fashionable and functional imported goods to furnish their home. The 
large amount of equipment related to preparing fibers, spinning, weaving, and 
sewing in both Samual’s probate and discovered archaeologically at the Goodsell 
Homestead indicates that Lydia and Martha Goodsell were producing more fiber 
that required to fill the needs of the household (Harper et al 2007:45). Wool and 
linen textiles made up a significant portion of the goods shipped from nearby 
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New Haven and many household in the surrounding hinterland were involved in 
surplus textile production (Innes 1995:21, Harper et al 2007:45). Lydia Goodsell 
and her daughter appear to have continued sheep rearing and textile production, 
as well as the manufacturing of finely beaded bags on their property for the 
export trade in New Haven after Samuel’s death (Harper et al 2007:68). 
Additionally, Harper et al. speculate that Lydia and Martha Goodsell may have 
rented out the “Old House” to a tenant, and given their proximity to a major 
intersection may have also housed travellers for pay as an informal inn (2007:62, 
73). There is also convincing evidence that the Goodsells continued to be active 
in the local exchange economy as glass bottles etched with Martha Goodsell’s 
initials were recovered from the site, indicating they were given out to people and 
returned after use (Harper et al. 2007:41).  
The types and manufacture dates of the various wares associated with 
Lydia and Martha’s household indicates they continued to purchase imported 
ceramics after Samuel’s death, including English-produced matched sets of 
ceramic plates, serving vessels, coffeewares, and teawares (Harper et al. 2007: 
35-36). The large number of white salt-glazed stoneware and creamware sherds 
in the “Royal” pattern suggest that Lydia and Martha Goodsell were deliberately 
purchasing sets all at once and also deliberately seeking out the same pattern in 
new ware types as they became available in order to set a consistent and 
matched table (Harper et al 2007: 35-36). Tea and coffeewares were also 
common in the ceramic assemblage, which particularly speak to their 
participation in the ritualized and highly social consumption of English-style tea, 
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and their understanding of the shared English ideals of politeness and refinement 
that went along with it (Harper et al. 2007:36-37). During their forty years of 
independent occupation of the Goodsell homestead, Lydia and Martha created 
their own economic means to purchase imported ceramics, to engage in the local 
exchange economy, and to keep up with at least some aspects of fashionable 
English dining trends in a way that allowed them to signal their identities in the 
second half of the eighteenth-century New England.  
The Ephraim Sprague Homestead (1700s-1754) 
The Ephraim Sprague Homestead Site is located in Lebanon (now 
Andover), Connecticut in the Northeast Uplands of Connecticut in the Hop River 
Valley. The site is adjacent to the historic Merritt Valley Road, which was a major 
throughway that connected the population centers of Hartford, Norwich, and 
Providence (Harper and Harper 2007:1). The Sprague Homestead site was 
excavated and analyzed by PAST and Archaeological and Historical Services 
(AHCs) under the supervision of Ross Harper (Harper and Harper 2007:1). The 
Sprague house is unique in that it is a long narrow one storey cross-passage 
house, a style previously believed to have been abandoned in New England by 
the end of the seventeenth-century (Harper and Harper 2007:i, Harper et al. 
2013:40, Isham and Brown 1965: 6-15). Because the house burned, the Sprague 
site has a high degree of preservation. This analysis focused on Feature 29, the 
North Cellar, as those materials were subject to detailed butchery analysis by 
Susan Trevarthen Andrews following the same methodology used for the other 
sites.  
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Ephraim Sprague (1685-1754) moved from Duxbury, Massachusetts to 
Lebanon, Connecticut with his father and brother in 1703 (Harper and Harper 
2007:11). The Spragues were some of the first English settlers in the region, and 
were prominent local citizens (Harper and Harper 2007:11-12). Ephraim Sprague 
married Deborah Woodworth from Little Compton, Massachusetts (now Rhode 
Island) around 1704 and they had at least eight children; following Deborah’s 
death in 1727, Ephraim married a woman named Mary (Harper and Harper 
2007:12). Sprague died of consumption in 1754, and the house burned down 
sometime shortly after Sprague’s death, the cellars were filled in with the 
resulting debris, and the area was put under cultivation (Harper and Harper 
2007:i). Ephraim Sprague was a middling sort farmer, but he was from a 
prosperous family, was upwardly mobile, and was active in his local community. 
Sprague had a long career in public and military service. He took part in 
Lovewell’s/Greylock’s War and served as captain of the North Parish military 
trainband; as trainband captain, Sprague was responsible for distributing pay, 
inspecting arms, and distributing ammunition (Harper and Harper 2007:12). He 
also served as a deacon for North Society Church and was a Lebanon 
Selectman, representing Lebanon in General Assembly meetings (Harper and 
Harper 2007:2). Though his position as a Selectman and captain of the Lebanon 
trainband, it is likely that the Sprague homestead was sometimes used as a 
gathering point for local society: this is supported by the amount and variation of 
tobacco pipes recovered from the site (Harper and Harper 2007:74).  
   173 
The Spragues owned over 100 acres of farmland and practiced mixed 
farming; analysis of charred botanical remains found threshed flax, oats, maize, 
and a wide range of fruits, nuts, tubers, and other grains (Harper and Harper 
2007:55-56). They also reared several different species of domestic animal, 
including chickens, pigs, cattle and sheep (Harper and Harper 2007:72-73). Like 
the Goodsell homestead, the Sprague household participated in craft production 
for the local exchange economy, as well as for regional or international sale. 
Sprague’s probate and artifacts recovered from the site indicate the flax and 
sheep were probably raised for fiber production, as the family had supplies to 
process fibers into textiles, and to sew textiles into usable garments and other 
products (Ephraim Sprague Probate 1754, in Harper and Harper 2007:Appendix 
III, Harper and Harper 2007:47, Harper et al. 2007:i). Tools for woodworking, 
antler processing, lead working, and bead working were also recovered from the 
site (Harper and Harper 2007:65, 68). Many of these tasks were essential for 
filling household needs, but also produced valuable surpluses and products that 
could be exchanged or sold. The Sprague house and domestic arrangements 
suggest an attention to both local and English material culture trends; locally 
produced and imported ceramics were recovered from the site; including delft 
and a full white salt-gazed stoneware tea set, as well as a full array of utilitarian 
kitchen wares (Harper and Harper 2007:38, 43). By the 1750s, the Spragues also 
possessed matching forks and knives, which had only recently come into 
common use in England and were relatively rare in New England at this period 
(Harper and Harper 2007:2, Karsky1986:61). The presence of matched fork and 
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knife sets suggests the adoption of service à la française, but no evidence of 
individual plates were recovered from the site or were listed in the probate 
(Harper and Harper 2007:41). Ceramic plates were just becoming available in the 
region in the 1750s, so it is possible that the Sprague household was still using 
wooden or pewter plates or that plates were left off the probate (Harper and 
Harper 2007:41). Women’s belongings were often left off their husband’s 
probates, so it is also possible that Mary Sprague took her plates with her on 
Ephraim’s death (Bowen 1988:170). Some other clothing and personal 
adornment artifacts suggests the Sprague family kept abreast of at least some 
current fashion trends: a large number of ornate buttons, as well as brass wire 
clothing hooks, aglets, and silver-wrapped silk embroidery floss used to trim 
clothing, glass jewelry and embroidery beads, and remnants of cotton and linen 
fabrics were recovered from the site (Harper and Harper 2007:46-48). With their 
matched tea set and early adoption of forks, the Spragues likely set modest yet 
fashionable table in Lebanon, Connecticut society by the standards of the first 
half of the eighteenth century.   
The overall picture from the Sprague’s inventory and recovered artifacts 
suggests that the family lived a comfortable life as an upwardly mobile middling 
sort farmers. The presence of mended and/or repurposed utilitarian ceramics, 
indicates they practiced economy on items not intended for display, but they also 
were fully engaged in the colonial marketplace and in the purchase and use of 
genteel English goods. The Sprague homestead was established when Lebanon, 
Connecticut was still on the frontier of settlement, but by the 1750s, Lebanon was 
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a well-established and well-connected town (Harper and Harper 2007:27). The 
Spragues’ standard of living increased over this period and they responded by 
increasing the size of their dwelling and by keeping up with at least some trends 
in ceramics, personal adornment, and dining.  
These five sites represent a wide range of households from middling sort 
rural farmers through the colonial elite, and encompass both rural and urban 
sites.  They were selected with the hope that these assemblages may capture 
what the range of experiences, goals, and motivations middling and gentry 
English colonialist may have based on their particular context. The inventories 
and archaeological assemblages from these five sites show clear indications of 
the limits of economic ability and access in some households. The Draper’s 
mismatched English import creamware tells a much different story about access 
to goods than Lydia Goodsell’s outdated but matched sets of tableware, for 
example, while the elite Washingtons and Everards may have been setting 
regional styles inspired by English goods, appearance, and behavior. Although 
the context of each site is unique, some commonalities do emerge. All five 
households were active participants in the English material and cultural world, 
participated in genteel social rituals like tea consumption, and filled their houses 
with implements of English-style fine dining. Each site possesses the materials 
they need to duplicate the metropolitain English cuisine as represented in printed 
eighteenth-century cookery books, hearths, utilitarian cookwares, and storage 
facilities, and access to both local resources and the wider colonial market. How 
their daily cooking matched up to English culinary ideals, however, can only be 
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determined through a detailed zooarchaeological and butchery analysis of their 
faunal assemblages.  
Zooarchaeological Methodology 
The main focuses of zooarchaeological methodological research have 
been largely on issues of taphonomy, all the processes that occur post-
deposition that can affect the bone and alter the content of archaeological 
deposits prior to, during, and post-excavation (Binford 1981, Davis 1987, Lam et 
al 1999, Landon 1996, Lyman 1979, 1994, Shaffer 1992), or on quantification,the 
various techniques to turn raw bone counts into information about the number of 
animals actually represented, measures of usable meat taken from each animal, 
and practical expressions of the meat diet in terms of diet breadth (Abe et al 
2002, Breitburg 1991, Grayson 1984, Reitz et al. 1987, Schmitt and Lupo 1995); 
and identifying  and interpreting human modification of bone-including butchery 
and consumption (Gifford-Gonzalez 1993, Gilmore 1999, ,Noe-Nygaard 1977). 
Many of these studies have contributed greatly to the field, but have not been 
particularly successful at getting to the cuisine behind the patterning in the 
bones. These have been significant works, although some only met with limited 
success, that have contributed greatly to our understanding of food systems in 
the Anglo-Atlantic world and beyond, but what they have overall failed at moving 
from the food system to the cuisine of a culture.  
Cope (2002), Gilmore (1999), and Landon (1996) are some of the few 
studies that have approached zooarchaeologial assemblages with the expressed 
purpose of understanding the goals of butchery through the close examination of 
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faunal remains. Cope, Gilmore, and Landon’s methodologies provide the basis 
for establishing a systematic methodology for examining faunal assemblages 
with the intention of systematic butchery analysis.  
Gilmore, Landon, and Cope’s methodologies contain several shared 
elements: systematic documentation of butchery marks, the use of schematic 
drawings, a focus on the bones as a byproduct of butchery, and an interest in the 
goals of butchery, but they all fall short of connecting the patterns of butchery 
observable on the bone with the cuisine that shaped the pattern. Taken together, 
however, these three studies show both that connecting butchery marks to 
butchery goals and to the larger cuisine is possible, and they lay out a systematic 
methodology for investigating faunal remains with this aim in mind. The work 
done by Gilmore, Landon, and Cope will be used as a framework to investigate 
the faunal assemblages for the seven assemblages in this study. The faunal 
assemblages in this study were examined using the protocols developed by Dr. 
Joanne Bowen in the Zooarchaeology Laboratory for the Colonial Williamsburg 
Foundation. The assemblages were identified and assessed on five general 
levels: 1) species, 2) age, 3) element (bone or bone fragment), 4) contribution to 
diet, and 5) butchery marks, and the resulting butchery and element distribution 
information was recorded schematically on individual and composite drawings of 
the skeleton of each species. The methods used to explore each category of 
analysis will be discussed specifically in the sections discussion that category. 
Previous preliminary species, age, and element distribution identifications were 
performed for all assemblages as part of faunal analyses associated with the 
   178 
initial excavations of each site, but not with a specific goal of butchery 
reconstruction or cuisine. The authors and publication dates of these analyses 
are presented in the next section. Where possible and practical these categories 
were reassessed, as a new examination of them still has great potential for 
providing new information about the assemblages, either through new 
interpretations of the existing data or, in the case of element distribution, the 
reanalyzing of assemblage using different methods to create new interpretations 
that are more reflective of the diet and cuisine represented by the bones.  
 General descriptive analyses for all seven assemblages are presented 
below to reconstruct the overall structure of the assemblages, what the whole 
assemblage can reveal about diet as represented by faunal remains, and if these 
assemblages are appropriate for comparison and to address the research 
questions at hand. In the following chapter the results of the detailed comparative 
butchery analysis focused on livestock specimen from each assemblage will be 
presented.  
Structure and Distribution of the Assemblages 
Sample Size 




























72BN-P.3 44FX762/17 Mount Vernon, VA 1776-1800 South Grove Midden P.3 1438 
72DI CT 99-31 North Branford, CT 1735-1797 Goodsell Homestead 1809 
09L-P.C 44WB30 Williamsburg, VA 1775-1800 Draper Well 6128 
29FB-P.A 44WB30 Williamsburg, VA 1700-1781 Thomas Everard 6462 
72DP-F.29 CT 1-12 Andover, CT 1700s-1754 Sprague House 8033 
72BN-P.2 44FX762/17 Mount Vernon, VA 1759-1775 South Grove Midden P.2 12401 
72BN-P.1 44FX762/17 Mount Vernon, VA 1735-1758 South Grove Midden P.1 14857 
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There is a demonstrated tight correlation between sample size and 
taxonomic richness in zooarchaeological assemblage; as the Number of 
Identified Specimen (NISP) increases, so too does taxonomic richness (Grayson 
1984:133-134). Comparing assemblages with significantly different sample sizes, 
therefore, will always in part reflect this difference in sample size and can 
obscure information about differential species representation due to other 
causes. Sites with poor preservation may require a much larger number of 
specimens to overcome the effects of sample size, which assemblages from 
sites with good preservation may produce representative samples with a smaller 
sample size (Landon 205:6). In an effort to help limit effects of sample size on the 
structure of the assemblages, only samples with an NISP larger than 1000 
specimens were chosen for comparative analysis, and a correlation analysis was 
performed to assess the relationship between NISP and taxonomic richness. The 
sites in this study demonstrate this relationship. A Pearson’s Correlation 
coefficient test indicates that there is strong positive correlation between sample 
size and number of taxa for the assemblages in this study (r=0.8789, n=7, 
P=0.009192 at significance level 0.05). Over 77% of variation between 
assemblages in this study can be explained by differing sample size.  
 The sites in this study display clustering around three sample sizes. The 
Goodsell Homestead and South Grove Midden Phase 3 assemblages have 
NISPs between 1000 and 2000. The Sprague, Shields, and Everard sites have 
NISPs between 6000 and 9000. The South Grove Midden Phase 1 and Phase 2 
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assemblages have NISPs greater than 10,000. This distribution of sample sizes 
still allows for interregional and intraregional comparison. In the general analysis 
of these samples, it will be important to keep in mind the correlation between 
number of identified taxa and the NISP for sites in this study and take differences 
in assemblages with widely different sample sizes critically for metrics that are 
especially sensitive to sample size.  However, a great deal of information can still 
be gleaned from these analyses despite the possibility of some sampling bias in 
the results. 
Distribution of Identified to Indeterminate Specimen 
Fig.4-2:Distribution of Identified to Indeterminate Specimen 
 
When the percentage of taxonomic categories by NISP is examined, it is 
possible that preservation bias may play some role in the reduced taxonomic 
richness at the Connecticut sites. A certain percentage of a faunal assemblage is 
usually identified as indeterminate, able to be identified only to the level of class, 
order, or even only to kingdom. The percentage of materials that are classified as 
indeterminate is often a product of the taphonomic conditions to which those 
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materials were subject: a large amount of indeterminate specimens in an 
assemblage is often a strong indicator that specimens were smaller, more greatly 
weathered, and/or more subject to destructive taphonomic forces like freeze/thaw 
cycles and destructive soil chemistry (Davis 1987:26-28). Between 75 and 90% 
of faunal specimen from the Goodsell (72DI) and the Sprague (72DP F.29) 
assemblages were identified as indeterminate, while indeterminate specimen 
make up between 57 and 70% for the other assemblages in this study. The 
fragmentation analysis in the next section offers more information about the role 
of preservation on the taxonomic richness of the assemblages. An examination 
of taxonomic richness and the distribution of taxa can also inform the discussion 
of the relationship between sample size, taxonomic richness, sampling, and 
preservation.  
Taxonomic Richness 
Taxonomic richness is a count of the number of different taxa in a sample. 
This analysis counted the total number of taxonomic categories for all levels of 
identification for each sample. No categories were combined or excluded 
regardless of level of identification or reliability of identification (i.e. Sus scrofa 
and cf. Sus scrofa were counted as two discreet taxa, not combined into a single 
taxon as they were for the later butchery analyses. Full taxonomic lists for each 
assemblage are included in Appendix I. An assessment of taxonomic richness 
does not take into account how specimens are distributed between taxa, but is 
instead a simply a raw count of the number of taxa in an assemblage. As such, 
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taxonomic richness represents the range of taxa in an assemblage but does not 
speak to the relative importance of each taxon.  
Fig.4-3:Number of Taxa by Catagory 
Number of Taxa by Category 
Category 09L P.C 29FB 72BN P1 72BN P2 72BN P3 72DI 72DP 
Crustacean 1  1  2  1  1  0 0 
Cartilaginous Fish 0 0 0 1  0 0 0 
Vertebrate 1  1  1  1  0 0 0 
Bony Fish 12 18 26 20 14 1 6  
Amphibian 1 0 3  2 1 1  1  
Turtle 0 1 7  5  4 2 1 
Snake 0 0 0 1 0 1  2  
Bird (indeterminate) 1 2  2  2  2  2  2  
Commensal Bird 2 1 3  2 0 1 0 
Wild Bird 3 4 7  4  2 2 3 
Domestic Bird 11  14  8  8 3 6  4  
Mammal (Indeterminate) 3 4  4  4  4  4  4  
Commensal Mammal 6  3  6  3  2  2  6  
Wild Mammal 5 3 8  7  4  5 7 
Livestock  13  14 9 10 6 10 9 
Total Number of Taxa 59  66  86  71  43  37  45  
 
The assemblages from Connecticut have lower taxonomic richness than 
all Virginia sites except South Grove Midden Phase 3, even when compared with 
sites with similar sample sizes. Even though the Connecticut sample sizes vary 
by more than 6000 specimens, the number of taxa identified at the Connecticut 
sites differ only by about 5 taxa between assemblages and have roughly 15 to 30 
fewer taxa than the Williamsburg sites and about 25 to 50 fewer taxa for the first 
and second phases of the South Grove Midden. Because this reduction in 
number of taxa is visible as compared to Virginia samples of a similar size, the 
difference in richness between regions does not appear to be the result of 
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sample size. Overall, both Connecticut sites show a smaller number of taxa in 
most categories but most significantly have much fewer numbers of bony fish 
taxa with only 1 and 6 taxa present as compared to the 12 and 18 present in the 
Williamsburg assemblages and 20 and 26 present in the South Grove Midden 
assemblages. The differential representation of fish remains may be a result of 
taphonomic or recovery bias as fish remains are fragile and difficult to recover. 
Materials recovered via flotation were not subject to butchery analysis and so 
materials recovered from floatation were not included in any of the assemblages 
analyzed for this study. The inclusion of fish recovered from flotation slightly 
increases the amount of fish recovered from the Connecticut sites, but the 
inclusion of those materials does not significantly alter the number of species 
represented in the assemblage. Additionally, the number of wild bird, wild 
mammal, and amphibian bones are subject to similar biases as fish, yet were 
found in numbers similar to those from Virginia populations. This may point to 
differences in the structure of the assemblages at deposition, not due to post-
depositional or sampling biases. The South Grove Midden Phase 3 has similar 
taxonomic richness to the Connecticut sites, which is much lower than the other 
Virginia sites in this sample. This does appear to be due at least in part, to 
sample size as the taxonomic richness is significantly lower than the other 
phases of the South Grove Midden with larger samples. The South Grove 
Midden Phase 3 sample is the smallest in the study, made up of less than 1500 
specimen. The effects of sample size on the results of analysis from the South 
Grove Midden Phase 3 assemblage means that in further analyses where 
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sample size plays a significant role, the South Grove Midden Phase 3 results 
should be regards as tentative, and used with caution to draw conclusions. 
Measures of diversity are one way faunal assemblages can be assessed for 
differences and similarities. Diversity provides a systematic method to investigate 
the range of taxa present on a site, and how specimens are distributed among 
these taxa. For each site, the Shannon-Weaver Diversity Index, Shannon-
Weaver Evenness, and Simpson’s Index of Diversity were calculated for each 
assemblage and are discussed below. 
Diversity Analysis Results 
Shannon-Weaver Diversity Index-H 
Fig.4-4-Shannon-Weaver Diverity Index Chart and Graph 
Assemblage Name Site Number NISP H 
Sprague 72DP-F.29 8033 1.39 
Draper Well 09L-P.C 6128 1.92 
South Grove P. 2 72BN-P.2 12401 1.99 
Goodsell 72DI 1809 2.08 
South Grove P. 3 72BN-P.3 1438 2.19 
South Grove P. 1 72BN-P.1 14857 2.26 
Everard 29FB-P.A 6462 2.51 
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All sites in the study have low to middling diversity, between 1.39 and 2.51 
with a mean score of 2.05. This is consistent with historical descriptions and the 
results of the documentary analysis in the previous chapter that the eighteenth-
century English meat diet was dominated by domesticated livestock species 
supplemented by a small amount of regionally available game mammals, 
domestic and game birds, fish, and turtle. This pattern would result a low to 
moderate diversity index number as a result of a relatively small number of taxa 
present and remains clustered into a number of key species. Sites from both 
regions generally conform to the predicted results, although the H-value for the 
assemblage from the Sprague homestead 72DP F.29 is significantly lower than 
the mean. This very low H value indicates an assemblage that has low variability 
and a high degree of clustering of specimen. The H value for the Everard site 29 
FB-A is significantly higher than the mean, and placing it in the high moderate 
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than the other sites. Broken down by region, there are some differences between 
assemblages.  
Connecticut vs. Virginia-The Connecticut assemblages (72DP and 72DI) 
have low to moderate H scores ranging between ~1.39 and 2.08, while Virginia 
assemblages have slightly higher on average H scores ranging between ~1.92 
and 2.55.  Although the H values for all sites overlap, there is less variability 
between Connecticut assemblages, they are more homogenous than the Virginia 
assemblages, and have specimen clustered in fewer taxa. The Virginia sites 
have greater variability between sites, are less homogenous in, and have 
specimen more evenly distributed across taxa. The distribution of taxa is 
available in Appendix II, and will be explored in additional analysis in a later 
section of this chapter.  
Virginia vs. Virginia-While the Virginia assemblages have more similar H-
values, ranging between 1.92 and 2.5, there is also some variation between 
assemblages. With the exception of 29FB P.A (Everard), all Virginia 
assemblages vary only slightly from 1.92 to 2.22, suggesting a shared 
low/moderate degree of diversity. The high moderate H score (2.51) of the 
Everard assemblage suggests a higher degree of heterogeneity at the Everard 
site as compared to other Virginia sites and all other sites in the study. It is not 
the largest assemblage, and does not have the greatest number of taxa, but 
does have the most diverse assemblage in the sample.   
The Shannon-Weaver Diversity index is sensitive to taxonomic richness, 
which can be a product of sample size, therefore differences in H may be in part 
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a product of the differences in sample size and taxonomic richness between 
sites. However, although there are clear differences in the number of taxa 
recovered between the Connecticut assemblages as compared to the Virginia 
assemblages, these differences do not seem to be the result of sampling error as 
both Connecticut site sample sizes fall within the range of the sample sizes for 
the Virginia assemblages within the study. Even the South Grove Midden Phase 
3 assemblage, which has some demonstrated sample size bias with regards to 
taxonomic richness, has an H value well within the range and near the mean of 
the H values for other Virginia sites. Preservation bias can also influence the H-
value, as poorly preserved faunal remains commonly result in a larger portion of 
an assemblage being classed as indeterminate, fewer identified taxa, and 
remains that appear more evenly distributed among them. This can create a false 
impression of low abundance and high homogeneity. Fragmentation analysis 
may provide additional information to interpret these results, but as discussed in 
the section on taxonomic richness, the effects of significant differential 
preservation between regions is likely slight. Overall, diversity is fairly low to 
moderate for all sites and consistent with expectations and the results of the 
documentary analysis. The differences between regions and assemblages are 
too slight to likely be indicative of a substantially different diet, but may be subtle 
indicators of regional or individual variations on a shared cuisine, a topic that will 
be explored throughout this and the butchery analysis. 
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Shannon-Weaver Evenness-E 
Fig. 4-5:Shannon-Weaver Evenness Chart and Graph 
Assemblage Name Site Number NISP E 
Sprague 72DP-F.29 8033 0.37 
Draper Well 09L-P.C 6128 0.47 
South Grove P. 2 72BN-P.2 12401 0.47 
South Grove P. 1 72BN-P.1 14857 0.51 
Goodsell 72DI 1809 0.58 
South Grove P. 3 72BN-P.3 1438 0.58 
Everard 29FB-P.A 6462 0.6 
 
 
The same pattern observed in the Shannon-Weaver Diversity index is 
visible when evenness alone is taken into consideration. Most sites demonstrate 
moderate evenness, with the Sprague and Everard assemblages occupy the low 
and high ends of the distribution. Overall, these results suggest that specimens 
are clustered around a moderate number of key species, with additional small 
contributions made by other taxa with some variation by site, in keeping with 
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Simpson’s  Index of Diversity -1-D 
Fig.4-6: Simpson’s Index of Diversity -1-D Chart and Graph 
Assemblage Name Site Number NISP 1-D 
Sprague 72DP-F.29 8033 0.59 
Draper Well 09L-P.C 6128 0.71 
South Grove P. 2 72BN-P.2 12401 0.78 
Goodsell 72DI 1809 0.8 
South Grove P. 3 72BN-P.3 1438 0.83 
South Grove P. 1 72BN-P.1 14857 0.83 
Everard 29FB-P.A 6462 0.88 
 
 
Unlike the Shannon-Weaver measures of diversity and evenness, 
Simpson’s Index of Diversity is less affected by small contributions made by 
outliers and gives more weight to the most abundant taxa, providing a sharper 
picture of the species most important at a site.   
By de-emphasizing the contributions of low-occurrence taxa, the 
Simpson’s Index of Diversity results reinforce and clarify the Shannon-Weaver 
results. Overall, all sites in the assemblage indicate a moderate to high degree of 
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slightly towards a greater degree of clustering, while Virginia sites are more 
evenly distributed among a larger range of taxa. The Sprague site still occupies 
the lowest spot, suggesting more clustering among fewer taxa. While the Everard 
assemblage still has the highest 1-D as compared to other sites, it is more 
closely in range with other Virginia sites.  
Wild vs. Domestic Contributions to the Diet 
 NISP is useful for determining the overall taxonomic structure and 
distribution of an assemblage, but to understand dietary importance, biomass is a 
more meaningful metric. Biomass is a measure of the amount of usable meat a 
taxa contributes to an assemblages based on the allometric relationship between 
the skeletal weight and total weight of a live animal (Reitz et al. 1987:304). 
Biomass is, therefore, more suitable to use when discussing which taxa are more 
or less significant to the overall diet.  
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 The diversity and evenness analyses indicate that all assemblages in the 
study are moderately clustered. Examining the proportion of domestic, wild, and 
all other non-food categories indicates that domestic species including livestock 
and domestic birds contribute between 57 and 77% of the total biomass for every 
assemblage. Wild food resources, including game birds and meat, crustacean, 
fish, reptiles, and amphibians, contribute between 1 and 10% to the total biomass 
of all assemblages in the study. The remaining contributions to the assemblage 
are made by commensal non-food taxa that show no evidence of consumption 
like rats, sparrows, dogs, fur-bearing animals, and animal remains that were 
present for craft production or as hunting trophies. It is clear that the diets as 
observed via the faunal assemblages are tightly clustered around a limited range 
of taxa.   
Fig.4-8: Distribution of Assemblages by Biomass 
 
When biomass is further broken down by taxonomic category, livestock 
makes up the most significant portion of the domestic biomass. Livestock taxa 
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alone contribute between 56 and 76% of the total biomass for each assemblage. 
This strongly supports the model of English cuisine and the documentary 
analysis as presented in the previous chapter, which suggest that the 
metropolitan English diet was tightly focused around a limited array of domestic 
livestock, with very small contributions from all other categories: domestic and 
wild bird, fish, crustacean, and reptiles used predominately as accompaniments 
or additional dishes as part of larger meat-centered meal. This provides a 
tantalizing suggestion that there may have been close correlations between the 
daily practice of cooking and eating on the sites assessed for this study, at least 
with regards to their meat diet, and the English metropolitan diet as represented 
in printed eighteenth-century cookery books widely available in the British 
American colonies at the same time. This will be explored in greater and more 
specific depth in the following chapter.  
Preservation and Fragmentation Analysis 
As has been previously noted, a large amount of indeterminate bone is 
common in most zooarchaeological assemblages, usually estimated to be about 
50% or more of the total assemblage (Crader 1990, 693-694). Taphonomic 
processes affecting bone preservation is often a major cause of a high amount of 
indeterminate bone; mechanical and chemical weathering can remove 
distinguishing characteristics from specimens, while bone due to post-
depositional disruption, scavenger activities, and exposure to freeze-thaw cycles 
can reduce bone fragments to small pieces lacking diagnostic features (Crader 
1990:693-694, Davis 1987:24-27). The more highly fragmented bone is from an 
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assemblage, the harder it is to identify specimens to species. Assemblages will 
be skewed toward larger and sturdier specimen that are less susceptible to 
weathering and fragmentation, leading to assemblages that are more 
homogeneous and clustered, regardless of the composition of the assemblage at 
deposition. There are several metrics that can aid in understanding the degree of 
preservation and fragmentation of a faunal assemblage, including mean bone 
weight, and formulating a fragmentation index.  
Mean Bone Weight 
Mean bone weight is the average weight of bone from an assemblage. In 
general, the more highly fragmented an assemblage, the lower the mean bone 
weight (Ferrell 1996). Comparisons between assemblages assume that all 
assemblages compared were produced through similar recovery methods and 
that the composition of the assemblage at deposition possessed similar 
distributions of taxa.  While taxonomic richness varies between the Virginia and 
Connecticut assemblages, overall the taxonomic make-up of all assemblages is 
fairly similar. Livestock and domestic bird make up the largest amount of 
identified specimens from all sites. Bony fish also makes up a substantial portion 
of the NISP of the South Grove sites, particularly South Grove Midden Phase 1, 
while contributing very little to the total NISP of the Connecticut sites. The total 
biomass contribution of each taxonomic category is discussed later in this 
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Fig. 4-9: Mean Bone Weight and Number of Taxa by Assemblage 
 
 
 Mean bone weight varies widely for samples in the assemblages, ranging 
from 1.15 g to 4.9 g. The Williamsburg assemblages have significantly higher 
mean bone weights than the other assemblages 3.06 and 4.9 g, meaning that 
larger and more complete specimen were recovered from the Draper Well and 
Everard assemblages than from the Connecticut or South Grove assemblages. 
The remaining assemblages are more similar, ranging from 1.15 to 2.31 g. The 
Connecticut sites have mean bone weights that are similar to those from South 
Grove Midden Phase 2 and 3, while the mean bone weight from the South Grove 
Midden Phase 1 assemblage is the lowest of all sites in the study. This overall 
low mean bone weight for South Grove Midden Phase 1 may be explained by the 
large amount of bony fish present in the assemblage, which contributed over 
5000 specimen and makes up more than 35% of the total NISP. There is no 
correlation between the number of taxa in an assemblage and the mean bone 
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not a significant factor in differences between the total number of taxa for the 
Connecticut vs. Virginia assemblages.  
 Since livestock is the central concern of this study, a mean bone weight 
comparison just of cattle and medium livestock taxa (pig, calf, and sheep/goat) 
mean bone weights was also performed. Given the extreme difference in size 
between cattle and medium livestock species it was possible that differences in 
the assemblages might be obscured. To prevent this, mean weights were 
calculated for each category.  
Fig 4-10: Mean Bone Weight by Animal Size Catagory 
 
 The livestock mean bone weight results paint a slightly different picture 
than the overall mean bone weight results. South Grove Phase I, Everard, and 
Shields Tavern-Draper Well have the largest cattle specimens (mean weight 35-
40 g), South Grove Phase II and Sprague have medium-sized cattle specimen 
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specimen (22-24 g). Medium livestock mean weight shows a similar but slightly 
divergent pattern. The Everard and South Grove Phase I have the largest 
medium livestock specimens (7.7-8.7 g), Shields Tavern-Draper Well, South 
Grove Phases II and III, have medium-sized specimens (5.6-6.6 g), and the 
Sprague and Goodsell homestead assemblages have the smallest medium 
livestock specimens (3.6-4.7g). A fragmentation analysis below will expand on 
the results of this mean weight analysis.  
Fragmentation Index 
 The fragmentation index is a ratio of indeterminate to identifiable 
specimens in an assemblage (Ferrell 1996). The fragmentation index value 
increases as the amount of fragmented bone in an assemblage increases; the 
higher the fragmentation index number, the greater the proportion of fragmented 
bone present in an assemblage (Ferrell 1996). The central assumption of the 
fragmentation index is that bone fragmentation results in the obscuring of 
diagnostic details on bone specimens; therefore assemblages that have a large 
amount of fragmented bone will have a greater proportion of indeterminate bone. 
The fragmentation index is calculated by dividing the NISP of indeterminate bone 
by the NISP of identified bone; fragmentation index numbers lower than 1 
indicate that there are more identified specimens than indeterminate specimens, 
while a fragmentation index number higher that 1 indicates that there are fewer 
identified specimens than indeterminate specimens (Ferrell 1996). The higher the 
number the greater the difference between indeterminate and identified bone, 
and the more highly fragmented the assemblage. 
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Fig. 4-11: Fragmentation Index by Assemblage 
Assemblage Site Number Fragmentation Index* 
Everard 29FB 2.26 
Goodsell 72DI 3.08 
Draper 09L 3.43 
South Grove P. 3 72BN P.3 4.08 
South Grove P. 1 72BN P.1 4.34 
South Grove P. 2 72BN P.2 5.52 
Sprague 72DP 8.68 
*IND-Specimen identified to level of Class or Higher,  
ID-Specimen identified to any taxon lower than Class. 
 
Comparing fragmentation index values between sites, like mean bone 
weight, requires assemblages that were created through the same recovery 
techniques and containing similar types and distributions of taxa. When all 
specimens are included in calculating the Fragmentation Index number, the 
Sprague assemblage has the highest bone fragmentation index number. Over 
90% of the Sprague assemblage was classified as indeterminate, which 
suggests a high degree of fragmentation. The remaining assemblages have 
fragmentation index values that indicate high moderate levels of fragmentation, 
with the percent of indeterminate specimens ranging from 69-85% of the total 
assemblage.  
Fig. 4-12:Livestock Fragmentation Index 
Livestock Fragmentation Index* 
 
09L P.C 29FB P.A 72BN P.1 72BN P.2 72BN P.3 72DI 72DP 
Lg Livestock 0.47 1.90 2.52 1.84 2.68 1.22 2.29 
Med Livestock 0.88 1.54 6.70 5.65 3.44 2.31 4.99 
*Lg Livestock ID=cattle, cattle/horse, calf. Med. Livestock ID=Artio I and II, pig, sheep/goat 
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 When the fragmentation index is calculated for large and medium 
livestock, a slightly different pattern emerges. For large livestock, fragmentation 
is highest for South Grove Midden Phase 3 (2.68) and South Grove Midden 
Phase 1 (2.52), closely followed by 72DP (2.29). The remaining assemblages 
had moderate fragmentation. Medium livestock fragmentation is highest for 
South Grove Midden Phase 1 (6.70), South Grove Midden Phase 2 (5.65), and 
Sprague makes up a distance third (4.99). South Grove Midden Phase, and 
Goodsell had moderate fragmentation. Draper has the lowest fragmentation for 
both large (0.47) and medium livestock (0.88). The majority of the Draper 
assemblage was recovered from well where faunal remains were more protected 
from weathering, which may account for the low degree of fragmentation for 
these food materials (Brown 1989a:49).  
Summary of Assemblages 
 Diversity assessments indicate that both Connecticut assemblages have 
low to moderate taxonomic richness, with fewer taxa over all. The Sprague 
homestead assemblage is the least rich, the least heterogeneous, and the least 
evenly distributed in the study, with the majority of identified specimens clustered 
in livestock, wild mammal, and domestic bird. The Goodsell homestead is more 
moderate, and more similar to the Virginia sites in terms of diversity and 
evenness. The Williamsburg sites have a taxonomic richness in the middle range 
but otherwise have little in common with regards to diversity. The Everard 
assemblage is the most diverse and the most evenly distributed of all the 
assemblages while the Draper well assemblage has a moderate taxonomic 
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richness, is moderately diverse and demonstrates more clustering than the 
Everard assemblage. The South Grove Midden assemblages show a great deal 
of variation between phases 1, 2, and 3 possibly related the low sample size of 
Phase 3. South Grove Midden Phase 1 and 2 have the highest taxonomic 
richness, and display a high moderate amount of diversity and evenness. South 
Grove Midden Phase 3 is the smallest sample in the study, and has a low 
taxonomic richness similar to that of the Goodsell homestead, and a moderate 
richness and evenness. The variations between assemblages is generally small, 
however, and the findings of the diversity analysis suggest assemblages with 
structures that are within the ranges of what would be expected from the model 
of eighteenth-century English assemblages based on historical and documentary 
research. 
 Specimens from all sites had clear indications of fragmentation, a common 
feature for assemblages made up of the remains of meals. With the exception of 
the Sprague homestead, all other assemblages had a high moderate 
fragmentation rate for the assemblage as a whole. The Williamsburg 
assemblages had the largest pieces of bone, with the highest mean bone weight 
for both the total assemblage and for the livestock assemblage. The Shield’s 
Tavern-Draper Well assemblage had a particularly low livestock fragmentation 
index numbers for large and medium livestock. This may be due to the nature of 
deposition, as much of the assemblage was recovered from a well and therefore 
was less susceptible to destructive taphonomic forces. The Everard assemblage 
had more moderate livestock fragmentations for both large and medium 
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livestock. The Connecticut sites are less consistent. The Goodsell homestead 
had overall mean bone weights that fell in the middle range of weights but had 
livestock mean bone weights that were on the low end of the study, suggesting 
that livestock was potentially more heavily butchered than other assemblages in 
the study, or were subject to additional cultural processing like boiling for stock or 
gravy after primary consumption. The Goodsell site had fragmentation index 
numbers that fell in the middle range of the study, suggesting good preservation. 
The Sprague homestead assemblage had mean bone weights in the middle 
range for both overall assemblage and livestock. In terms of fragmentation 
however, the Sprague homestead had the highest fragmentation index number, 
likely due in part to the large percentage of the total assemblage that could only 
be identified as indeterminate. For livestock fragmentation, the Sprague 
homestead assemblage showed a high degree of fragmentation for large and 
medium livestock, suggesting an assemblage that was highly fragmented, likely 
due to post-depositional mechanisms, including redeposition possibly related 
with filling in the open foundation following the destruction of the Sprague 
Homestead structure. As with the measures of diversity, the Mount Vernon South 
Grove Midden assemblages are more variable.  
 Overall, all seven assemblages show a diet that is focused on a relatively 
narrow range of livestock species, supplemented with a small amount of fish, 
game, and wild and domestic birds. There are some clear regional differences 
between sites, however. The residents of the Sprague and Goodsell sites in 
Connecticut are relying on a smaller number of taxa to meet their meat diet 
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needs and relying less on supplemental foods than their Virginia counterparts. 
Within Virginia, there are clear and in some ways surprising differences between 
the elite urban residents of Williamsburg and their elite rural counterparts at 
Mount Vernon. The Everard assemblage, associated with the household of the 
mayor of Williamsburg, suggests a diet that is wide-ranging and varied as 
compared to the diet at Mount Vernon. Although the taxonomic richness is higher 
for Mount Vernon, the diet as observed from the faunal assemblages is more 
clustered around key taxa, while supplemental taxa make less contribution to the 
diet overall, even as more varied species are present. This preliminary analysis is 
largely descriptive, and was performed to establish the general parameters of 
each assemblage, their suitability for comparison, and to get a general overview 
of the structure of the assemblages. Although there is variation between them, 
these assemblages are more similar than different, and the structure of the 
assemblages with regards to taxonomic richness and the distribution of specimen 
fall well within what is expected based on historical and documentary models 
presented earlier in this study, making them very suitable for additional 
comparison in the form of a comparative butchery analysis.  
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Chapter 5:  
Modeling Eighteenth-Century Colonial American  
Livestock Use and Butchery  
 
There is more than one way to butcher an animal, even when limited by 
anatomy and technology. Because butchery is goal-oriented, what moves the 
butchery process from the physical limitations of anatomy and technology to 
specific cuts of meat on the table is a set of rules that dictate what meanings 
different foods have within the cuisine of a culture. These rules and the larger 
grammar of cuisine are discoverable through systematic observation and linked 
directly to how individuals affect and reflect their cultures and environments. 
When butchery indicators on bone are combined with fragmentation and body 
part analysis, the collective results can reveal how carcasses were broken down 
as a purposeful action with the intention of creating uniform meat cuts to be 
prepared in specific manners. Detailed studies of butchery marks and element 
distribution, used in conjunction with archaeological, historical, and documentary 
research can reveal both the basic patterning and the underlying culinary rules of 
the food system and cuisine of a culture. 
Literature Review 
Consistent decision-making about animal butchery, meat use, and meat 
distribution creates a pattern in the archaeological record, specifically a pattern of 
skeletal modification and distribution of skeletal elements across the landscape 
(Reitz and Wing 2008:126-132). A historically contextualized butchery analysis 
provides information about how meat animals were processed, prepared, and 
consumed. Butchery, especially prior to the use of electric saws, is constrained 
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by animal morphology, specifically by skeletal biology, but there exists a great 
deal of room for culturally-selected butchering preferences within this limited 
arena (Reitz and Wing 2008:126, Gilmore 1999). How and in what way an animal 
is reduced to consumable parts is culturally mediated, based on cultural rules 
that govern taste, preference, and cost (Blake 2010:25).  
Many butchery analyses have been limited to identifying species, the 
distribution of elements, and the types and presence or absence of modifications 
on bones  (ex. Guilday et al 1962, Perkins and Daly 1968, Schulz and Gust 
1983). This type of analysis is largely descriptive, based on the assumption that 
human behavior is motivated entirely by efficiency, and that butchers will seek 
out natural weaknesses in animal skeletons to reduce carcasses into pieces that 
are easy to transport (Guilday et al 1962, Perkins and Daly 1968). Although 
efficiency studies can reveal information about long distance trade, the market 
economy, the skill of the butcher, and relative values of different cuts of meat, 
they do little to uncover the underlying grammar of cuisine that governed the 
choices the butcher and the consumer made (Bowen 1996, Crabtree 1990). 
Methods to identify the goals of the butcher are needed in order to fully 
understand what a meal would look like, and what culinary rules and ideals 
governed the choices butchers and consumers made in relation to the meat they 
processed and consumed. Three zooarchaeological studies have made the most 
successful attempts at moving beyond the descriptive level to establish a 
systematic methodology for examining faunal assemblages for butchery analysis 
and examining the goals of the butcher: Landon’s investigation into butchery and 
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provisioning in colonial Boston (1996), Gilmore’s comparison of Spanish and 
English butchery in North America (1999), and Cope’s reconstruction of early 
kosher butchery practices in Roman period Israel (2002). These studies were 
used to inform the faunal methodology in this study.  
Landon (1996) attempted to reconstruct agricultural and butchery goals 
using systematic butchery mark analysis on bones as one part of a larger study 
on provisioning in Boston and its hinterland in the eighteenth century. Landon 
was seeking to answer questions about large-scale provisioning, and so while he 
investigated butchery to see if there were significant differences between rural 
and urban consumption, his interest was not specifically in the meat that came 
from the bones or the cuisine that meat was a part of, and so did not try to 
determine specific cuts of meat.  
Gilmore’s (1999) examination did, in part, specifically seek to address the 
problem of correlating butchery marks on bone to specific muscle groups, joints, 
and cuts of meat in English and Spanish colonial faunal assemblages. Gilmore 
paid attention not just to the marks on the bone, but also to the skeletal elements 
in his assemblage, and attempted to reconstruct/articulate some of the joints that 
were left intact during butchery. Gilmore’s attempts at relating musculature to the 
underlying skeletal structure to gain a clearer understanding of the meat the 
butcher was trying to produce was a good first step in the direction of 
reconstructing butchery goals, but he was unsystematic in his approach, did not 
make an in-depth study of animal muscular anatomy, did not address the specific 
characteristics of the cuts of meat he identified to explain why a butcher would 
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seek to create those specific cuts, and did not connect the patterns of butchery 
he observed with the larger English or Spanish cuisine. Although there were 
weaknesses in his approach, methodologically Gilmore proved most successful 
identifying and describing culturally contingent modes of butchery from 
contemporaneous European colonial cuisines in the New World.  
Cope (2002) not only identified butchery marks and used schematic 
drawings to correlate with representations of musculature, but convincingly 
correlated the placement of butchery marks with the overlying musculature and 
circulatory and nervous systems. Cope was able to map out the entire butchery 
process of an animal based on the locations of butchery marks, and what those 
marks meant, specifically, for the severing of muscle, veins and arteries, and 
nerves by relating the pattern she identified in the faunal material with a detailed 
anatomical knowledge of muscle, nerve, vein, and artery placement in living 
animals, muscle attachments, foramina (openings in bone that allow for the 
passage of nerves, veins, arteries, muscles, etc). Cope’s study was highly 
successful at identifying the process of butchery and the specific goals of the 
butcher, and is an excellent example of what is possible with a systematic 
approach and a good understanding of animal anatomy. As her interest was 
specifically on examining the goals of the butcher, however Cope paid little to no 
attention to the meat that was actually produced during butchery, and made no 
attempt to relate what was removed from the skeleton to how it was prepared, or 
what people actually ate.  
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Gilmore, Landon, and Cope’s methodologies contain several shared 
elements: systematic documentation of butchery marks, the use of schematic 
drawings, a focus on the bones as a byproduct of butchery, and an interest in the 
goals of butchery, but they all fall short of connecting the patterns of butchery 
observable on the bone with the cuisine that shaped the pattern. Taken together, 
however, these three studies show both that connecting butchery marks to 
butchery goals and to the larger cuisine is possible, and they lay out a systematic 
methodology for investigating faunal remains with this aim in mind. The work 
done by Gilmore, Landon, and Cope will be used as a framework to investigate 
the faunal assemblages for the five sites in this study.    
Butchery Methodology 
Species, age, and element distribution assessments were performed as 
part of the initial zooarchaeological analyses of these materials. Additionally, the 
faunal remains were also subject to a preliminary butchery analysis during the 
identification stage of analysis. This butchery analysis was limited to the 
recording of the general types and rough locations of butchery marks on each 
bone. Andrews’s work on the Goodsell and Sprague assemblages included a 
more detailed butchery and fragmentation analysis on livestock specimens 
(Andrews 2001). As part of this analysis, Andrews created individual schematics 
for each butchered bone and indicated the location of butchery marks (Andrews 
2001). As her methodology was consistent with the protocol developed by Dr. 
Joanne Bowen and employed by the Colonial Williamsburg Environmental 
Archaeology Laboratory and in this study, there was no need to duplicate her 
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efforts. Andrews generously has allowed the use of her data in this study, and it 
formed the basis for further butchery analysis and interpretation of the 
Connecticut materials. The Draper, Everard, and South Grove Midden 
assemblages were subject to a detailed butchery and fragmentation analysis for 
this study using a similar methodology. Butchery and element distribution 
information for all assemblages was recorded schematically on individual and 
composite drawings of the skeleton of each livestock species for mature and 
immature specimens. These marks were then mapped against the skeletal 
locations of historically identified meat cuts to seek to reconstruct specific cuts of 
meat and stages of processing. As a final analytical step, comparative analyzes 
between sites was performed to pinpoint correspondences and incongruities 
between livestock assemblages from different sites and regions. The resulting 
data was synthesized with the descriptive assemblage analysis, and the model of 
English cuisine compiled from eighteenth-century English printed cookery books 
from chapter 3 to gain insight into the deliberate choices that were made to 
create specific cuts of meat, the characteristics of these cuts of meat as they 
relate to cuisine, and how the patterning of the assemblages compare between 
regions and to English cuisine as represented by printed cook books from the 
homeland.  
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Distribution of Livestock, Livestock Element Distribution, and Location of 
Slaughter 
Minimum Number of Individuals 
Fig.5-1: Distribution of Livestock by Minimum Number of Individuals  































Cattle 6 9 7 5 2 2 2 
Calf 3 5 1 1 1 0 0 
Pig 17 23 9 15 4 4 3 
Sheep/Goat 11 11 8 10 4 2 5 
Total 37 48 25 31 11 8 10 
 
 Minimum number of individuals (MNI) is an aggregate measure of the 
number of individual animals that likely contributed to the assemblage (Klein and 
Cruz-Uribe 1984:30, Lyman 2008:38-39, Reitz and Wing 2008:213). To calculate 
MNI identified specimen from a single taxon were laid out by skeletal element, 
side, and portion of element. Specimen were then cross-mended and compared 
for size, age, fusion, distinctive characteristics and pathologies within element, 
within sides, and then between sides to seek to group bones into individual 
animals. MNI uses parsimonious methods to create a minimum count, and seeks 
to eliminate the problem of interdependence raw counts introduce into 
quantifying an assemblage by seeking to define the minimum possible number of 
live animals would be needed to create an assemblage; MNI is a useful tool for 
zooarchaeological comparison because it also helps minimize the variation of 
differential fragmentation between assemblages (Lyman 2008:39, Reitz and 
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Wing 2008:213). Because it is an aggregate measure, it can underestimate the 
number of individuals that are present in an assemblage, especially if it is 
performed mechanically solely through the calculation of the most common 
element, but by doing a full body cross mend of specimen it allows for a greater 
degree on helps mitigate some of this bias (Grayson 1984:197). MNI is generally 
correlated with sample size. The larger the sample, the more individual animals 
contributed to it (Grayson 1984:197). It is a useful metric for discussing how 
many individuals contributed to an assemblage, though, and may help explain 
some differences in species distribution that other measures may obscure. 
Assemblages where a particular taxa is represented by a single individual, for 
example, may be less likely to be representative of actual use as assemblages 
were more individuals of that taxa are represented.  
The South Grove Phase 3 midden has a low number (11%) of livestock 
individuals that contribute to the assemblage. Combine with the very small size of 
the sample and the very inconsistent results of the analysis as compared to other 
assemblages from the South Grove midden it is likely that sample size and the 
low number of individuals are not representative of the assemblage at time of 
deposition. The Goodsell and Sprague assemblages had a low number of 
individuals that contributed to the livestock assemblage, 8 and 10 respectively. 
Although their sample sizes vary by over 6,000 specimens, they display a high 
degree of similarity and consistency. This consistency suggests that sample size 
played a minimal role in determining the representativeness of their results. The 
Virginia sites, with the exception of the South Grove Phase 3 midden, have 
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between 25 and 48 individuals, and there appears to generally be a high degree 
of consistency between sites in the Williamsburg region, and between 
assemblages from the South Grove Midden. It is important to note, however, that 
MNI is only one way to understand relative contribution and is one that does not 
most closely approximate the historic meat diet. MNI indicates how many 
individual animals may have been present at a site, but does not take the amount 
of meat each individual contributed to the diet. Biomass specifically provides a 
metric to explore the relative dietary contributions of the taxa present an 
assemblage.  
Fig.5-2: Livestock Distribution by Percent Biomass Chart and Graph 
Livestock Distribution by % Biomass 
Taxon 09L P.C 29FB P.A 72BN P.1 72BN P.2 72BN P.3 72DI 72DP 
Cattle 66 62 58 53 65 68 71 
Pig 22 24 26 33 29 23 16 
Sheep/Goat 6 8 14 14 4 10 13 
Calf 6 5 2 1 1 0 0 
 
  
 Adult cattle make up the greatest percentage of livestock biomass for all 
assemblages, between 53 and 71% of the total livestock assemblage. Pork 





Livestock Distribution by % Biomass
Cattle-AdultPigSheep/GoatCattle-Calf
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makes up the next largest category, contributing between 16 and 29%. 
Sheep/goat and calf contributed significantly smaller amounts to the overall 
livestock biomass. There is a strong inverse correlation between the presence of 
cattle and pig for all assemblages (r=-0.83, n=7, p-0.05), meaning the more cattle 
in an assemblage the lower the amount of pork, and vice versa. Sheep/goat and 
calf do not vary regularly in proportion to the presence of cattle or pig, however. 
This suggests that beef and pork occupied significant and overlapping roles in 
the diet observed in these assemblages, while veal and sheep were less 
significant to the overall diet. Cattle contribute the most to the Connecticut 
assemblages, 68% of the Goodsell Homestead livestock assemblage, and 71% 
of the Sprague Homestead livestock assemblage. Pork makes the smallest 
contribution to the Sprague Homestead livestock, and occurs at lower than the 
mean for in the Goodsell livestock assemblage. Sheep/Goat contributes 10 to 
13% of the Connecticut livestock assemblages, while calf makes no contributions 
to the assemblage. The South Grove Midden sites, with the exception of South 
Grove Phase 3, have the lowest percentage of beef (53-58%), the highest 
percentage of pork (26-33%), the highest percentage of sheep/goat (14% for 
both Phase 1 and Phase 2). Veal makes a very minor contribution, between 1 
and 2%. The Williamsburg sites occupy an intermediate position between 
Connecticut and Mount Vernon South Grove Midden for cattle, pork, but a 
greater percentage of the total livestock assemblages are made up veal 
(between 5 and 6%) than the other assemblages, and a smaller amount of 
sheep/goat made up the assemblage as compared to the other sites in the 
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assemblage (6-8%). The differences between assemblages can best be 
explained by differences in the provisioning systems in these different regions. 
The livestock consumed at Mount Vernon South Grove Midden and the Goodsell 
and Sprague Homesteads are mostly likely the result of local/ on site livestock 
production and regional husbandry goals. As previously discussed, Connecticut 
was a major source of livestock for New England, particularly cattle and sheep 
production (Daniels 1980:436). The absence of immature cattle is indicative of a 
husbandry model that is focused on intensive meat production, because calves 
had greater value if they were reared to maximum size then sold, rather that 
slaughtered while still immature (Bowen 1992:267). Even small-scale farmers in 
Connecticut could significantly supplement their income by rearing a small 
number of cattle for sale (Garrison 1987:5). Both cattle and sheep were reared 
on both Connecticut sites in the assemblage. (Harper et al. 2007:10-11, Harper 
and Harper 2007:i, 54). Mount Vernon was a large rural plantation involved both 
in rearing livestock to supply the table and for local and extra-regional sale 
(Fusonie and Fusonie 1998:15, 25-36). The high amount of sheep/goat as 
compared to the small amount of veal suggests a similar husbandry goal at play 
at the Mount Vernon. The Williamsburg sites were more urban, and in many 
ways were similar to the target markets for the Connecticut and Mount Vernon 
husbandry strategies. With the exception of some cattle, both the Draper and 
Everard households possessed limited resources for rearing and processing 
livestock in the city. Williamsburg residents were largely provisioned from 
surrounding plantations, local farmers, and vendors (Brown 1989a, Trevarthen 
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1993, Walsh et al. 1997). Although it seems counterintuitive, urban residents in 
the eighteenth century had access to a wider range of foods because they had a 
wider catchment area, with food coming in from a diverse array of suppliers in the 
hinterland (Bowen 1992:278). Element distribution can also reveal information 
about provisioning and the location of slaughter.  
Short Element Distribution 
 The body can be divided into three major regions: head, body, and feet. 
Head elements include the crania, mandible, and horns/antlers. Teeth were 
excluded because they are so abundant that they skewed expected values 
unevenly towards the cranial regions in a way that was not representative of 
actual skeletal distributions. Body elements include the vertebrae, pectoral pelvic 
girdle, and hind and forelimb except for the feet. Feet include the phalanges. 
Sesamoids were not included for a similar reason as teeth. Expected values 
were calculated for a single intact skeleton and the distribution of specimens in 
these three body regions were compared against these expected values. The 
distribution of skeletal elements can be one way to gain information about 
provisioning and the location of slaughter. The skeletal distribution of the remains 
of animal that were slaughtered and consumed on site will closely match the 
expected values for a whole animal (Reitz and Wing 2007:215, Perkins and Daly 
1968). Sites where portions of already slaughtered animals were brought in from 
an outside location will generally have a skeletal distribution that diverges from 
the expected anatomical values due to what Perkens and Daly termed the 
“schlepp effect” or similar mechanisms that privileges the transportation of higher 
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value portions of a carcass while the lower value or less easy to transport 
portions remain at the site of slaughter and primary butchery (Oliver 1993:216-
217, Perkins and Daly 1968, Reitz and Wing 2008:215). Sites where more 
animals are slaughtered than consumed will also have a distinctive pattern, 
having more lower value or harder to transport portions of the carcass and fewer 
higher value portions of the carcass than occur in a complete skeleton (Reitz and 
Wing 2008:216, Walsh et al. 1997:73). An observed to expected ratio of 
elements (O/E) was calculated by dividing the observed percent of specimen that 
make up a body region by the expected percent for that body region. The 
resulting O/E number indicates how closely the observed value sits to the 
expected value; an O/E value of 1 indicates that the observed percent is identical 
to the expected percent. Values greater than 1 indicate that the observed is 
greater than the expected anatomical value, while a value smaller than 1 indicate 
that the observed is less than the expected anatomical value. The similarities and 
differences in distribution can provide evidence about livestock butchery and 
meat provisioning on these eighteenth-century sites. The livestock assemblage 
for South Grove Phase 3 is too small to be representative for these analyses, as 
it is made up of only 57 specimens for all livestock taxa, but both Connecticut 
sites, both Williamsburg assemblages 
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Cattle 
Fig.5-3: Cattle Short Element Distribution and Expected vs. Observed Ratios 
 
 
 South Grove Midden Phase 1, 2, and the Goodsell Homestead have cattle 
element distributions that are generally similar to the expected anatomical 
values. This similarity is consistent with what would be observed at sites where 
cattle were being reared, slaughtered, and consumed on site. The Williamsburg 
sites have a slightly higher percentage of body elements than the expected 
values and lower than expected percentage of head elements. The Draper Well 
assemblage has foot elements at expected values, but given the slightly high 
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slaughter, but may instead be the result of procuring feet for a specific purpose, 
either for consumption or to produce some sort of product like neat’s foot oil, 
which was used to condition leather. The Everard assemblage has the highest 
percentage of body elements, making up almost 90% of all cattle elements for 
the livestock assemblage, while head and feet cuts were significantly 
underrepresented. This predominance of body cuts strongly suggests that even 
though Everard had a small pasture with an artificial pond intended to water and 
graze a small amount of cattle, beef was probably mostly sourced off the 
property.  Everard owned several plantations that likely served as sources of 
beef brought into the city to provision his household. The Sprague homestead 
assemblage has a slightly lower percentage of body cuts and higher percentage 
of head and foot specimens than expected, suggest that the Sprague household 
may have been slaughtering and butchering some cattle that were not consumed 
on site, but were either sold or traded for labor, while the butchered remains were 
consumed on site. 
Calf  
Calf made up a very small percentage of the livestock assemblages for all sites, 
contributing between 1 and 5% of the total livestock biomass the Virginia 
assemblages. No assemblage has calf elements in the expected proportions, no 
calf feet specimens were identified in any assemblage in the study, and no calf 
elements were recovered from the Connecticut assemblages at all. With the 
exception of South Grove P. 2, calf body elements occur approximately in the 
expected amount, but head elements occur at double the amount expected. 
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Fig.5-4: Calf Short Element Distribution and Expected vs. Observed Ratios 
  
 
Calf head dominate the South Grove Phase 2 assemblage, with the body 
elements occurring at roughly half the amount expected and calf heads making 
up more than four times the expected value. The low contribution calf makes to 
the total livestock assemblage for all sites in this study and the extreme 
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contribute significantly, calf heads likely occupied a significant position in the 
Virginia diet.  
The comparative analysis of butchery and documentary models presented 
in the next chapter indicate that recipes for calf head were complex, multi-stage, 
and contained a great deal of ingredients. Far from being considered low value, 
poor quality foods, in Virginia and in England, head elements were often highly 
selected for even in preference to larger, meatier cuts; these dishes were likely 
served as centerpieces to meals on elite and gentry tables (Walsh et al 
1997:166). As has been remarked on before, the absence of calf from the 
Connecticut sites may be indicative of strong commercial cattle industry in the 
region in the eighteenth century (Bowen 1996:145, Daniels 1980:432, Garrison 
1987:5). Mature animals are more valuable, so calves were likely reared to 
adulthood and sold once they reached maximum size. Veal was likely not a 
common occurrence on the tables of Connecticut rural farmers. 
Pig 
Pig Body cuts make up the largest contribution to all assemblages and 
occur near expected values. The percentage of head cuts in every assemblage, 
however, greatly exceed expected values and vary from 2 to 3 times the 
expected. With the exception of the Sprague Homestead, feet are 
underrepresented, making up ½ the expected values. Feet and body elements 
from The Sprague homestead assemblage are close to expected values, 
although head elements are still almost 3 times higher than expected values.  
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Clearly head and body cuts were selected preferentially from pig, but the overall 
consistency of distributions across rural and urban assemblages suggests that 
there might be another reason that just off-site slaughter for this distribution. This 
distribution may be less an indication of husbandry choices, and more an artifact 
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Sheep/Goat 




 The Williamsburg sites and possibly the Sprague Homestead have 
distributions that indicates that mutton and lamb body cuts were brought in 
preferentially through the marketplace or from the hinterland. The South Grove 
sites also indicate that the body and head cuts were selected preferentially. Only 
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The Goodsell Homestead was located in Branford, Connecticut, which was a 
center for sheep production in Connecticut, and the Goodsell family owned and 
maintained a flock of sheep for consumption, fiber production, and also likely for 
sale (Harper et al. 2007:55).   
Location of Slaughter 
Fig.5-7: Location of Slaughter by Assemblage 





















Cattle Off-site Off-site On-site On-site On-site On-Site 
Calf Off-site Off-site On-site On-site None None 
Pig Ind. Ind. Ind. Ind. Ind. Ind. 
Sheep Off-site Off-site Off-site Off-site On-site Off-site 
  
 Based on the distribution of livestock taxa and the short element 
distribution, a rough estimate of the location of slaughter/primary butchery can be 
reconstructed for each livestock species. Overall the patterns that emerge are 
not unexpected. The urban Draper and Everard assemblages have element 
distributions that indicate that livestock were not reared on site but were instead 
purchased or otherwise provided from outside sources. Local farmers and 
vendors in the marketplace sold meat to the residents of Williamsburg, while elite 
residents like Thomas Everard also used their plantations as sources of meat 
and seasonal vegetables while in the city (Brown 1989a, Trevarthen 1993, Walsh 
et al 1997). There is some variation on what body parts were selected 
preferentially, however. With the exception of pig heads, the Everard assemblage 
is mostly made up of body cuts. The Draper assemblage is still mostly made up 
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of body cuts with the exception of pork, but cattle feet also are present at a 
higher percentage than in the Everard assemblage. This may be due to 
differences in economic ability or consistent access between a blacksmith’s 
household and the mayor of Williamsburg. Feet cuts contain less meat than body 
cuts and may have been less expensive to procure so would make a sensible 
occasional choice for a family with a limited budget. Cattle feet also have 
industrial applications, so it is possible their presence in the Draper assemblage 
at near expected anatomical values is indicative of neat’s foot oil production or 
some other non-food use. Phase 1 and 2 of the Mount Vernon South Grove 
Middens are associated with the household of the rural elite Washington family. 
George and his brother Lawrence owned extensive farmland to rear livestock for 
household use, to provision the enslaved population on the plantation, and to sell 
in local markets. Element distributions of both adult cattle and calves indicate that 
they were rearing cattle and also likely producing at least some of their own dairy 
products on site. Veal is a byproduct of dairying, as calves are culled as part of 
dairy herd maintenance (Bowen 1998:148, Griggs 1974:190). The kitchen at the 
Mansion does not appear to have relied on Mount Vernon’s own flock of sheep 
during the Phase 1 and Phase 2 occupations, as the distribution of sheep 
elements fits closely to an off-site provisioning model. The Sprague and Goodsell 
homesteads also appear to be producing the majority of their meat on property 
as part of the larger livestock trade happening in Connecticut in the eighteenth 
century. The residents of the Sprague site likely engaged in butchering cattle and 
distributing most of the meatier body cuts, while retaining the less profitable head 
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and foot cuts for on-site consumption. The residents of the Goodsell site seem to 
be deeply involved in raising their own livestock, providing both the beef and 
sheep consumed. The absence of calf from both Connecticut sites suggests that 
cattle were reared mostly for meat, and they were not involved in intensive 
specialized dairy production on either site. The meaning behind the consistent 
distribution of pork across all sites is perplexing. Salted pork was a stable of the 
eighteenth-century diet, both prepared at home and purchased. Salted head and 
body meat made up the majority of this salted meat, while feet elements 
contained little meat and were not as commonly used for this purpose (English 
1990:67). Additional explorations into preserved pork recipes, meat cuts, and 
cooking methods may be helpful in determining the significance of the 
consistency of pig element distributions across all sites.  
Butchery Pattern Reconstruction 
Evidence of Butchery 
Each cattle, calf, pig, and sheep/goat specimen was observed for the 
presence, type, and location of butchery and the type and location of butchery 
marks. Butchery was indicated through a combination of the presence of sheer 
marks, spiral fractures, and/or striking platform, while butchery marks were 
identified based on criteria defined by Crader (1990:705-706). Butchery marks 
generally fell into one of three categories, 1) Straight, narrow cut marks made 
with a knife, 2) chop marks made with an ax or heavy knife resulting in the 
removal of a small wedge of bone, and 3) sheer marks left behind where a bone 
had been chopped through (Crader 1990:705-706). Butchery schematics 
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depicting the locations of butchery and butchery marks on a complete skeleton 
were then compiled from individual observations from each livestock specimen. 
These schematics were used to create visual representations of the locations of 
butchery and the overall butchery pattern for each taxon.  From these, a 
compound schematic from all assemblages were made for mature and immature 
individuals for each taxon. The results are presented below with the exception of 
South Grove Midden Phase 3, which had too few specimens to be 
representative. These compound schematics represent the general butchery 
pattern observed for each taxon and age class, and will be used in the next 
chapter for a detailed comparison against the compiled butchery charts created 
in the documentary analysis to examine how closely the archaeologically 
observed butchery matches to the documentary sources, and to explore what 
they can reveal about the meat diet and cuisine present on the sites in this study 
and how they compare to each other.  
Butchery Patterns by Taxon and Age Class 
Fig.5-8: Percent of Butchered Livestock Specimens by Assemblage 
Percent of Butchered Livestock Specimens by Assemblage 
Assemblage Name Site Number Cattle Calf Pig Sheep/Goat 
Draper 09L-C 33 20 10 30 
Everard 29FB-A 27 10 18 40 
South Grove P. 1 72BN P.1 53 45 20 38 
South Grove P. 2 72BN P.2 35 17 15 29 
South Grove P. 3 72BN P. 3 36 50 13 29 
Goodsell 72DI 34 0 5 12 
Sprague 72DP F.29 41 0 13 24 
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Fig.5-9: Cattle Compiled Observed Butchery 
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Cattle Butchery 
All compiled butchery schematics indicate that a cattle carcass had the 
skull removed by butchery through the atlas or axis. The cranium was further 
reduced by the removal of the mandible via butchery through the ascending 
ramus. The mandible was further reduced through the diastema or second/third 
premolar, which producing a cheek cut. Butchery marks on the hyoid indicate the 
tongue was also removed. The vertebral column was divided into several cuts in 
the cervical, thoracic, and lumbar vertebrae. The innominate was butchered in 
several places-through the shaft and near the acetabular portion of the ilium, 
through the center of the ischium, and through the pubis. The scapula was 
butchered through the neck, with additional butchery in the center or distal 
portion of the blade. The humerus was butchered either through the proximal 
shaft or midshaft, and then through the distal shaft. The radius and ulna show 
proximal shaft and midshaft butchery. The metacarpals are also butchered 
midshaft. The femur is either divided into two or three cuts. All assemblages 
indicate mid shaft and distal shaft butchery. Some specimens from both Everard 
and Shields have additional proximal shaft butchery of the femur. The tibia shows 
butchery at the proximal and distal shaft, with some additional midshaft butchery. 
Only the Draper Well assemblage indicates butchery on the ankle region, with 
hack marks suggesting additional processing of the lower hind leg. Metatarsals 
are butchered at the proximal and midshaft. As observed in the long bones, the 
scapula and innominate are also generally butchered through the bone shaft, not 
the joints, although some show evidence of butchery through the acetabulum that 
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likely occurred after the femoral head had been disarticulated, which may be 
evidence of secondary or tertiary processing. Vertebrae are often split either 
down the center or on the lateral portion of the bone, and also often hacked 
anteriorly or posteriorly.  
Cattle specimens were highly butchered, and butchered at fairly consistent 
rates. Between a third and half of all cattle specimens showed evidence of 
having been butchered. Everard has the lowest amount of butchered cattle bone, 
while the South Grove Phase 1 assemblage has the largest percentage of 
butchered cattle bone. This relatively uniform degree of butchery for cattle 
suggests that there was a great deal of standardization in the types of cattle meat 
cuts made between differing regions in the eighteenth century. Carcasses were 
being broken down in similar ways, leading to similar butchery values and 
locations across sites. The cattle butchery schematics compiled for each 
assemblage indicate that across all sites, cattle carcasses were being broken 
down into several large meat cuts that were then subject to secondary or tertiary 
butchery, likely as part of food preparation, carving, and consumption.
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Fig.5-10: Calf Compiled Observed Butchery 
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Calf Butchery 
The head is removed at the atlas or axis. The scapula is hacked at the 
neck, removing the foreleg, which can be further subdivided at the proximal shaft 
of the radius and ulna. The femur is hacked at the proximal or midshaft, and the 
tibia is hacked at the proximal and distal shaft. The metacarpal and metatarsal is 
hacked midshaft.  Veal cuts appear to be more variable than cattle cuts. Given 
the smaller size of cattle cuts, it is likely that significantly more butchery was 
secondary butchery performed at home to customize meat cuts for the reduction 
of the carcass was likely more variable than that of adult cattle to fit a recipe or 
the number of people at dinner. The Everard, Draper Well, and South Grove 
Phase 2 have low percentages of butchered calf bone, between 10 and 20%. 
45% of the South Grove Phase 1 calf bone shows evidence of butchery, although 
this is likely a product of the very low number of calf bones that were identified in 
the South Grove Phase 1 assemblage, only 11 calf specimen in total. The South 
Grove Phase 2 assemblage only had 7 calf specimens. Neither of these numbers 
should be considered representative.  
Very small amount of calf specimens were recovered from all 
assemblages except for the Thomas Everard assemblage and Draper Well 
assemblages. A butchery pattern can complied from these sites with additional 
data contributed by the other sites, but it should be applied tentatively to 
assemblages outside of Williamsburg. Similar to cattle butchery, calf carcasses 
appear to have been reduced to smaller primal cuts mostly through mid-shaft 
butchery, although fewer cuts appear to have been produced.
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Fig.5-11: Pig Compiled Observed Butchery 
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Pig Butchery 
The cranium is removed at the occipital portion or atlas.  The cranium is 
further reduced through the frontal bone and the maxillary region. The mandible 
is removed by hacking through the ascending ramus, split longitudinally through 
the symphysis and further reduced via hacking through the rear premolars or 
forward molars. The reduction of the cranium to the maxilla and mandible is 
associated with cheek cuts. When present, the vertebral column is divided is 
several places along the cervical, thoracic, and lumbar region. The innominate is 
hacked mid shaft through the ilium, and hacked around the acetabulum, possibly 
to disarticulate the femoral head. The scapula is butchered through the neck. The 
humerus is butchered through the mid to distal shaft. The distal epiphysis makes 
up the proximal portion of a meat cut terminating in the proximal to mid shaft of 
the radius and ulna. The distal shaft and epiphysis of the radius and ulna seem to 
make up a cut that also includes the carpals, metacarpals, and phalanges. The 
femur is butchered mid shaft. The distal end of the femur, patella, and proximal 
end and mid shaft of the tibia and fibula make up a cut. The remaining elements 
of the hind limb make up a cut, including the tarsals, metatarsals, and phalanges. 
As with cattle, the hind limb butchery seems to be slightly more variable, as cuts 
in different locations create different sized joints of meat.  
The percentage of butchered pig specimen is also very consistent, varying 
between 10 and 20% for all assemblages except for the Goodsell homestead.  
The assemblages with the lowest rates of butchery are also the sites that also 
have few to no vertebral elements. The lack of vertebral elements is a strong 
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indicator that the pork consumed on the site was purchased in, not reared on 
site, likely as salted pork or preserved in some other way. The Everard and 
South Grove Midden Phases 1 and 2 assemblages have vertebral elements, 
which may indicate the more regular inclusion of fresh pork in the diet as those 
sites. There is still a common butchery pattern shared between all assemblages. 
   233 
Fig.5-12: Pig (IM) Compiled Observed Butchery 
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Pig (IM) Butchery 
Butchery is rarely observed on immature pig specimen from the Everard, and 
South Grove Midden Phase 1 and 2 assemblages. Only a small amount of 
butchery was observed, all limited to the center and posterior of the mandible. 
Immature pig makes minimal contributions to all assemblages, and as such there 
is insufficient evidence to draw conclusions about immature pig butchery from the 
available data expect to suggest that immature pig heads were consumed as part 
of a larger pattern of immature pig consumption. 
The Draper Well, Goodsell, and Sprague sites have no immature pig 
remains with butchery, and of the three assemblages only the Goodsell 
homestead has any immature pig specimen at all, a single humerus fragment. 
This absence of immature animals lends further weight to the conclusion that the 
pork present at these sites was brought in as salted meat, as immature pig is an 
unlikely candidate for salting and preserving.  
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Fig.5-13: Sheep/Goat Compiled Observed Butchery 
   236 
Sheep/Goat Butchery 
The skull is removed through the occipital region/through the atlas or axis. 
The mandible is removed by hacking longitudinally through the ascending ramus. 
The mandible is then further reduced through the diastema and through the 
molars. The hyoid shows evidence of butchery also, indicating that the tongue is 
also removed (Lyman 1987:316). The vertebral column was divided into several 
pieces in the cervical, thoracic, and lumbar spine. The innominate is butchered 
through the anterior and mid-shaft of the ilium, and then near the acetabulum 
through the ilium, ischium, and pubis in what appears to be an effort to free the 
femoral head. The scapula was butchered transversely mid-blade, with the 
proximal end making one meat cut, and the distal end and upper portion of the 
mid-shaft of the humerus making up another. The bottom portion of the midshaft 
and distal end of the humerus makes up a cut with the proximal end to upper 
portion of the mid-shaft of the radius and ulna. The lower portion of the midshaft 
of the radius and ulna, carpals, metacarpals and the phalanges appear to make 
up the final cut of the forelimb. The femur is hacked through the proximal and 
distal portions of the shaft. The distal potion of the femur is included in a cut with 
the patella and proximal to upper mid-shaft portion of the tibia. The lower 
midshaft and distal portion of the tibia is included in a cut with the tarsals and the 
metatarsals, which are butchered through the distal shaft, removing the hind feet.  
Sheep/goat specimen are butchered at similar rates to the cattle remains 
found in the Virginia sites, ranging between ~30 and 40%. The butchery rates for 
sheep/goat on the Connecticut sites are lower; only 12% of the Goodsell 
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assemblage sheep/goat specimen have indications of butchery, while the 
Sprague site specimen have a higher rate, 24, putting it between the Goodsell 
and Virginia values. The Goodsell assemblage has a low number of sheep/goat 
specimen. Only two individual animals contributed to the Goodsell assemblage, 
which may explain why a limited range of butchery was identified from these 
assemblages, but the butchery identified fits the larger sheep butchery pattern 
identified across all sites.
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Fig.5-14: Sheep/Goat (IM) Compiled Observed Butchery 
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Sheep/Goat (IM) Butchery 
Lamb specimen from the South Grove Midden Phase 1 had a single sheer 
mark on the maxilla and a mid-shaft hack on the tibia with an accompanying 
adjacent knife mark. Lamb from the South Grove Midden Phase 2 assemblage 
had a single sheer mark on the mandible through the diastema, with a short line 
of parallel slices adjacent. There is little other information to glean with regards to 
the butchery of lambs from this analysis. 
Very few lamb specimens were recovered from any assemblage, with one 
individual each from the South Grove Midden Phase 1, 2, and the Everard site. A 
very small amount of butchery was observed in the South Grove Midden Phase 1 
assemblage and the South Grove Midden Phase 2 assemblage, which is not 
sufficient to reconstruct the overall butchery pattern.  
Butchery Summary 
Fig.5-15: Lightfoot Butchering Daisy the Cow, Colonial Williamsburg Foundation 
2011 
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Butchery appears to be highly consistent between assemblages for each 
taxa and age category. The same tools were used to divide carcasses into the 
same cuts of meat in all regions. All butchery observed was performed using an 
ax and there are often chop marks and knife marks around the sites of butchery. 
Personal experimentation and observation of professional butcher, interpreters of 
the Colonial Williamsburg Foodways Department, and professional chefs from 
the Colonial Williamsburg Lodge in 2011, 2013, and 2015 of experimental ax 
butchery suggests that these additional marks are the result of cutting away flesh 
in the area intended to be butchered to allow for easier butchery with less 
damage to the surrounding meat, and hesitation marks from ax swings that failed 
to fully cut through the bone in a single hit. Chop and knife marks are also 
observed in several other places not associated with primary butchery. These 
marks are the result of secondary or even tertiary butchery to reduce large primal 
cuts of meat into smaller ones better suited to a particular recipe or size of dinner 
party. Knife marks that are not near sites of butchery often occur as a series of 
slice lines, and are associated with the removal of meat from bone during food 
preparation, meat carving, and consumption.  While there is regional variation in 
species distribution and element representation, the high degree of consistency 
in the process and goals of butchery between assemblages points strongly to a 
shared technology of butchery and meat preservation. It also points to shared 
cultural understanding of what meat cuts should look like, and how those meat 
cuts were produced even between assemblages in disparate regions, with 
different provisioning networks, and even different economic goals.  
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Chapter 6:  
Comparing the English Cookbook Model  
Against Observed Colonial Faunal Assemblages 
 
The Grammar of Cuisine 
So much of the shared human experience revolves around food, eating, 
and the complex interplay of cuisine, and the physical, social, economic, and 
political environment. When cuisine is contextualized into the larger culture, it can 
be a concrete way to demonstrate the forces that act on individuals, how they 
make choices, communicate information, and reflect and affect their culture. How 
human groups adapt to a particular context is in no way given, but the 
conjunction of economics, ecology, population demographics, and how 
individuals are organized on the landscape go a long way to determining what 
strategies individuals may employ to meet their subsistence and economic goals. 
Colonial America is a perfect testing ground to explore the ways in which cuisine 
and environment inform each other because in the seventeenth and eighteenth 
century people coming from a shared culture, agricultural technology, and 
culinary tradition moved to vastly differing social and physical environments. 
Exploring how and why English colonists in America adapted and altered their 
eating habits to their new worlds has tremendous potential to bring their daily 
lived experiences into sharper focus.  
A central quality of cultures is that they conform to the restraints of the 
material world, “according to a definite symbolic scheme which is never the only 
one possible” (Sahlins 1976:vii). What people eat, and how, is more than just a 
product of what foods are available to them in their immediate physical 
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environment. Instead it is governed by cuisine; a set of culturally specific and 
internally consistent rules that shape how the foods people eat are prepared and 
consumed, under what circumstances (Farb and Armelagos 1980:190, Goode et 
al 1984:143, Reitz and Wing 2008:251). Mennell’s developmental approach 
holds that cuisine is dynamic; it is based on human tastes and human choices, 
but choice and taste are not unlimited or without context (Goode et al 1984:143, 
Mennell 1984:15). Instead they are bounded and changeable entities; the scale 
of the agricultural system, the extent of and access to a market economy, 
physical environmental restraints, and social context all play significant roles in 
determining access to and the meaning of resources (Goode et al 1984:143, 
Mennell 1984:15, Reitz and Wing 2007:251) Therefore, what people eat is 
imbued with cultural meaning; consumption reifies and confers an individual’s 
context and identity in a manner that is discernable to anyone else they interact 
with who operates within the same culinary system (Goode et al 1984:149). 
While bounded by technological, economic, and environmental limitations, 
consumption had a performativity quality that communicated information about 
self-identification, status, and reputation via an individual’s access to resources 
or the material trappings of genteel living in middling and elite English and 
English-descent households in the Anglo-American world in the eighteenth 
century. Being able to adroitly negotiate a middling or gentry social gathering by 
demonstrating class-specific skills like being able to pour a cup of tea or 
appropriately carve and consume a roasted joint of meat properly functioned as a 
shibboleth in eighteenth-century Anglo-America. George Washington’s schoolboy 
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lessons on dining etiquette, with its extensive rules for table manners, 
appropriate dining room conversation, and eating meat, appears to have 
informed the dining habits of Washington and his whole generation of elite diners 
(Phillips 2000:7). Carving meat, eating with a fork, refraining from cleaning your 
teeth with a knife at the table, and displaying a numerous array of other 
courtesies was a way of signaling and communicating that one possessed both 
the manners and the material trappings of a specific class and status (Oliver 
2003, Wayland and Wayland 1962). A deliberate adoption and adaptation of 
metropolitan English cuisine as part of the larger consumer revolution may have 
been one way that English and English descent colonists referenced their access 
to English trends and material goods to leverage their resources strategically as 
part of a deliberate effort to project a specific identity to maximize credit, project 
modesty, and consolidate social and political power in the local community and 
the larger colonial world (Breen 1997:17, Kalcik 1984 p.40, St. George 1985:30, 
Greene 1988:70). Eighteenth-century English printed cookery books offer a 
unique opportunity to explore English colonial foodways in America specifically 
because they were a clear articulation of an ideal food system, laid out in formal 
rules and organized by significant categories, rather then living documents of the 
food system in practice.  
Specifically because cuisines are a shared system of communication, they 
have a discernable internally consistent logic that determines what is acceptable 
as a legitimate meal, dish, or food combination. Barthes describes this 
organization as a grammar, a set of rules governing a symbolic system that 
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determines how units within that system can be combined to produce meaning 
(Barthes 1961). Taking a grammatical approach to exploring the contributions 
eighteenth-century printed English cookery books played in daily practice 
amongst English colonists in colonial America has a strong practical function.  
Fig.6-1: Smith 1732 Bill of Far-January 
 
By treating cuisine as a system of communication, it provides scholars a 
methodology with which to organize and break down qualitative data like recipes 
into categories with which to create statistically viable data sets for comparison 
against the zooarchaeological record. In constructing a formalized grammar, the 
emphasis must first be placed on discovering the ideal before one can address 
the relationship of practice to this ideal in any meaningful fashion. English cuisine 
as laid out in the printed cookery books assessed and referenced for this study 
contain implicit and explicit rules governing what and how people eat, including 
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appropriate meal structures, meal composition, food pairings, and some aspects 
of the social world of dining (Gibbs 1991:6-7, Phillips 2000). A general model of 
the ideal English metropolitan cuisine was laid out in Chapter 3, but is further 
expanded on and quantified in the next section. Most popular printed cookery 
books contained a bill of fare, which suggested possible menu options separated 
out by season, month, or event. These bills of fare explicitly lay out ideal food 
combination based on seasonal availability, and encodes information about rules 
for course, food combinations and dish order that are often never explicitly stated 
anywhere within the texts.  
Receipts also contain information that is not openly stated about 
appropriate food combinations, flavors, and differing elements that went into 
creating dishes that all functioned within a single grammar, while still functioning 
as separate entities with their own individual meanings separate from every other 
dish. Because the most popular printed eighteenth-century English cookery 
books were specifically intended to be didactic, the authors provided a highly 
formalized and orderly depiction of eighteenth-century English metropolitan 
cuisine to allow that cuisine to be duplicated in households throughout the 
English world (Beahrs 2010:3, Carson 1984, McWilliams 2003:390, Smith 
1932:Introduction, Yost 1938). But, because cuisine is also dynamic there was 
also a constant and ongoing dialog about the social organization of foods and 
dishes, and the messages one’s food choices conveyed in the Anglo-Atlantic 
world (Yentch 1990, Appadurai 1991). Printed eighteenth-century cookery books 
provided the knowledge and rules of an ideal metropolitan English cuisine for 
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English colonists in Virginia and Connecticut, but individual intention, agency, 
limitations, and interpretation of those rules determined how extensively they 
were adopted, and what foods were actually consumed. A ideal/formalized 
grammar is greatly simplified and more general then the actual performance of 
the language (Chomsky 1965). While the formalized metropolitan English 
cuisine, as clearly presented in printed Eighteenth-century cookery books, 
provided the underlying structure of the food system, what truly defined the 
meaning of a meal was if it was found acceptable within the local, regional, or 
international community (Chomsky 1965). Each recipe is not a completely unique 
invention, instead the recipes in the cookbooks examined for this study are 
modular, and made up of slots for the cook to fill by selecting main ingredient, 
style of dish, cooking method, additional ingredients, etc., (Appadurai 1991). 
Meals themselves are modular; each dish serves its own function, and influences 
all the other dishes around it.  Each slot does not exist independent of the others, 
instead once one slot is filled, say with beef fillet, the underlying rules of cuisine 
determine the range of options possible to fill the other slots, including how best 
to cook it, what flavors go best with it, and where in the meal it should come. As 
Mrs. Harrison exhorts: “there should never be two Dishes at a Dinner of the same 
Sort of Meat, tho’ they are diversified by boiling one and roasting the other, or 
baking it; but make as much Variation as you can (Harrison 1755:88). How 
dishes are then combine as part of a meal in turn defines the meaning of the 
meal in which they are served (Appadurai 1991). On an English table in the 
eighteenth century, the type and preparation of meat dishes determined the side 
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dishes and accompaniments served at same meal (Harrison 1733, see Smith 
1732:Bill of Fare, e.g.). The modular nature of English cuisine also served a 
strong functional purpose for home cooks working with seasonally or 
economically limited resources, as it allowed cooks to very carefully curate their 
dining experience even with limited resources. No one specific ingredient was 
required; if something was unavailable, something else could be slotted into 
position and the rest of the meal could be altered to accommodate. Even within 
formal rules of the idealized cuisine there was room for extemporization and 
improvisation.  
Historic foodways researcher Sandra Oliver developed a grammatical 
approach to cuisine to allow historical foodways interpreters at Mystic Seaport to 
understanding the rationale behind nineteenth century meals and to encourage 
period-appropriate extemporaneous and improvisational cooking and 
interpretation for the museum (1987, 2008). Oliver’s premise is that while recipes 
provide a framework and a background of information, most decisions made 
when actually cooking are intuitive and framed by the resources you have 
available to you. For someone already conversant with the structure and rules of 
a cuisine, decisions are made not from a recipe but from a general understanding 
of how certain things are cooked and what “goes” together, which in turn is 
strongly shaped by the resources available to you and your habitus, i.e. your 
particular historical, social, geographical, and economic position (Bourdieu 
1984:375, Goode et al. 1984:143). Oliver’s goal was to create a way for 
foodways interpreters at Mystic Seaport to understand and replicate the intuitive 
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cooking of the nineteenth century. Discrete elements of the cuisine of nineteenth 
century New England were mapped out with particular focus on ingredients and 
the method of preparation to explore how those blocks could be swapped out to 
create different means and different dishes. What Oliver conceived of was a sort 
of spreadsheet or phylogenetic tree with allowed for her to create a visual 
representation of the options each ingredient presented a nineteenth-century 
cook, and the various paths she could take to produce a dish.  
Fig.6-2: Simplifed Meat Cookery Logic Tree in the Style of Oliver 1987 
 
These charts make it possible to trace rules of food preparation and food 
combinations by ingredient, cooking method, cut of meat, or any other category 
that seems pertinent. Although recipes provide a framework for how to assemble 
a dish, a certain degree of extemporization is always necessary in a working 
kitchen to cope with the dynamic requirements of cooking and the changing 
nature of food availability. A grammar creates the framework through which all 
communication within that grammatical system is understood, but there is 
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flexibility within that grammar in daily practice (Chomsky 1965, Kalcik 1984). 
Meaning is not inherent in the rules of a system but established by the 
community. External material conditions have the potential to profoundly 
influence what holds meaning, and what that meaning may be within a specific 
community.  
Cultural categories and values are not simply reproduced in daily practice. 
Individuals enact and construct their underlying organizational principles, 
worldviews, and social identities in the ordering of daily life (Lightfoot et al 
1998:216). Practice is creatively modified in ways that both make sense of new 
environments and best suit their own interest; people behave in internally 
logically consistent ways based on their goals, knowledge, and experiences 
(Lightfoot et al 1998:216-218). Lightfoot et al. argue that through culture contact 
forms may become invested with new meanings that they may have lacked in 
early incarnations; I argue that forms can also be invested wit new meanings via 
environmental or economic restraints as part of this process (Lightfoot et al 1998: 
216-218). As meaning and resource accessibility changes, there is a symbolic 
significance in the rigid adherence to formal rules and cultural practice, and in the 
creation of new ones (Lightfoot et al 1998:216-218). This seems to be visible in 
the daily practice of cuisine among English and English descent colonists in the 
New World in their consumption of domestic meat and maize. The significance of 
domestic meat, one of the most prevalent ingredients in eighteenth-century 
printed cookery appears to have been such a significant category of cuisine in 
the Anglo-American colonies that even when game meat was easily and widely 
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available in the American colonies, colonists deliberately sought to rear the 
domestic species they brought with them from England as soon it was feasible 
(Greene 1988:9, Walsh 1989:393). At the same time, other significant aspects of 
English cuisine, like wheat bread, became less important in the American diet 
and was often replaced or supplemented by breads made from other easy to 
access cereals like maize (Oliver 2007, 2008). Bread was a significant category, 
but the ingredients needed to fill that slot appear to have been of secondary 
importance. English colonists strategically adopted some aspects of the highly 
formalized English metropolitan cuisine, including the ceramics and forks off 
which they ate off, and the manners they exhibited while dining, but even when 
all the foods to recreate the ideal cuisine may not have been available or 
practical.  
Zooarchaeology is highly capable of showing the results of the selection 
process at work on the meat diet. The distribution of species and elements and 
the careful observation of butchery and fragmentation allow for the reconstruction 
of butchery goals, the larger patterns of the provisioning system, and even what 
species and cuts of meat are governed by social and economic limitations. A 
strictly zooarchaeological approach, however, is insufficient to reconstruct 
individual meals, food combinations, and the general day to day practice of 
eating as performed in a given culture. Because there is more than one way to 
butcher an animal, what ultimately determines how an animal is reduced during 
butchery is the technological capabilities of the butchery, the intended uses of 
that animal and the culturally defined value of various portions of the meat and 
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byproducts of the animal (Bowen 1992:270, Lyman 1987:62). Comparing the 
archaeologically observed patterns of eighteenth-century colonial animal use and 
butchery against the model of formal rules for English cuisine as represented in 
English printed cookery books from the eighteenth century allows for the 
assessment of how much conservatism played a role in British colonial cuisine, 
and how effective these printed works are for interpreting diet and cuisine in the 
period.   
Comparative Results 
Animal butchery is performed with specific goals in mind. How an animal 
is transformed from livestock to dinner is due in part to fixed anatomical, 
environmental and technological limitations, but these limitations still leave a 
significant amount of room for culturally-informed choices to dictate how an 
animal will be reared, acquired, and processed (Bowen 1992:268, Reitz and 
Wing 2007:242). To address the whole complement of rules, habits, and 
preferences that make up a cuisine, a multivariate approach that integrates both 
documentary and zooarchaeological analyses is best suited to create the most 
accurate possible interpretations of past cuisines. For all analyses in this chapter, 
the documentary data is the result of averaging together domestic livestock meat 
cut data from all cookery books examined in the documentary study with the 
exception of Simmons 1798, which has too few recipes overall to be considered 
representative of eighteenth-century food habits.  
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Fig.6-3: Degree of Correlation between Texts 
Degree of Correlation 
between Texts r= 
Smith1732 to Smith 1742 0.891 
Smith 1732 to Carter 1803 0.968 
Smith 1742 to Carter 1803 0.860 
 
There is a very high degree of correlation of the distribution of animal taxa 
between the Smith 1732, Smith 1742, and Carter 1803 distribution of taxa. To 
produce an easy to compare value, the averaged percent contribution of each 
animal taxonomic category-domestic bird, domestic meat, fish, game bird, game 
meat, and reptile, was calculated to produce an estimate of relative contribution 
to the cookbook assemblage against which the zooarchaeological data could be 
compared. This value was compared against the Minimum Number of Individuals 
(MNI) value that was calculated for assemblage. MNI was used to eliminate the 
issues of interdependence within the zooarchaeological assemblages to which 
raw counts of total number of specimen (NISP) are prone (Klein and Cruz-Uribe 
1984:30, Lyman 2008:38-39, Reitz and Wing 2008:213). The high degree of 
similarity, especially with regards to livestock meat cuts, indicates that the cuisine 
represented in the documents is a shared one. Averaging together meat cut 
values for all cookery books creates a standard against which to compare to 
produce a clearer picture of differences between assemblages and regions. By 
looking at the butchery choices made as represented by the faunal assemblages 
it is possible to reconstruct the general butchery pattern for each taxon, as was 
presented in the previous chapter. When that pattern is mapped against 
reconstructed historical butchery patterns from England in the same period, it is 
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possible to identify how closely American colonists were following English meat 
cuisine as represented by the printed cookery books available in the Colonies in 
the eighteenth century. It is also possible to identify how closely New England 
and Chesapeake meat butchery, meat usage, and cuisines resembled each 
other.  
Results of Comparative Documentary and Butchery Analysis 
Comparative Distribution of Taxa 
Fig.6-4:Percent Contribution by Minimum Number of Individuals 
















































Domestic Bird 19 24 34 8 9 21 18 
Domestic Meat 50 54 46 15 27 42 30 
Fish 18 12 13 66 54 0 18 
Game Bird 7 4 4 4 3 11 12 
Game Mammal 6 6 2 4 4 21 18 
Reptile 0.1 0 1 3 3 5 3 
 
The distribution of taxonomic categories in the Williamsburg 
archaeological assemblages most closely resemble expected cookbook values. 
The Draper Well assemblage has domestic and wild bird, domestic and wild 
meat, and fish values at or near expected cookbook values, while no reptile 
remains were recovered from the Draper Well assemblage. The Everard 
assemblage has domestic meat, domestic and wild bird, fish, and reptile percent 
MNIs at or near expected cookbook values, while domestic bird occurs at almost 
   254 
twice the expected cookbook values. The South Grove Midden assemblages are 
the most dissimilar to the distribution of the expected cookbook values. Only 
game bird and game meat values occur neat expected values. Fish contributes 
the most individual animals to the South Grove Midden assemblages, making up 
three to three and a half times the expected values and the fish values found in 
other assemblages. The dominance of fish leads to a reduction in the percentage 
domestic meat contributes to the assemblage, making up between a half to a 
third of expected values. Domestic bird values are also reduced by half, while 
reptile remains are slightly higher than expected. Only a small amount of reptile 
remains and recipes were identified in the assemblages or texts used in this 
study, however, so this difference may not be particularly meaningful. The 
Connecticut assemblages occupy a middle point between the Williamsburg and 
South Grove assemblages. Domestic and game bird values occur at expected 
values in both assemblages. Domestic meat is slightly lower than the expected 
value for the Goodsell assemblage, and significantly lower than expected for the 
Sprague assemblage, while game meat contributed three to three and a half 
times greater than expected cookbook values to the Connecticut assemblages. 
Despite its proximity to water, fish contributed very little (less than 1%) to the 
Goodsell Homestead assemblage. Fish occurs at expected cookbook values in 
the Sprague assemblage. Reptile occurs at higher than expected cookbook 
values for both Connecticut assemblages.  
The distribution of specimen can speak to the diet breadth, number and 
type of species that were exploited in the diet, but is not an indication of relative 
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dietary contribution or importance (Lyman 2008:175, Reitz and Wing 2008:24). 
The distribution of taxa in these assemblages is not unexpected based on what is 
known about the environmental, economic, and social context of each 
assemblage. The urban assemblages from Williamsburg indicate a heavy 
reliance on domesticated livestock and birds, while fish, game animals, and 
reptiles make up occasionally contributions to the diet. This pattern is consistent 
with what was observed in the printed cookery books used in this study, written 
and printed with a largely urban English audience in mind. The South Grove 
Midden assemblages, composed of trash discarded from the kitchens and table 
of the Washington family and possibly enslaved individuals working in the 
mansion house or living in the nearby House for Families, have a significantly 
higher contribution of fish specimen than all other assemblages in the study. 
Mount Vernon’s mansion house is located on the banks of the Potomac River. 
Extensive fishing has been documented throughout its history, both for on-site 
consumption by the Washington family and the enslaved laborers on the 
property, and for commercial exchange (Atkins 1993:58-60, Fusonie and 
Fusonie1998:46-49). When fish specimen are removed, the remaining 
distribution of the South Grove assemblages is similar to that of expected 
cookbook values, with domestic meat and domestic birds dominating the diet and 
smaller contributions of game animals and reptiles. The Connecticut 
assemblages retain that general distribution; domestic meat and domestic birds 
make up significant categories, but there is a more even distribution between the 
remaining taxa. For the Connecticut assemblages, game meat and game birds 
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occur at levels similar to domestic birds, and even reptiles are slightly more 
commonly identified than in the other assemblages. Both Connecticut 
assemblages are from small homesteads set on the outskirts of small towns in 
the hinterlands of larger areas of development (Harper et al 2007, Harper and 
Harper 2007). Additionally, the region in which the Sprague homestead is 
situated transformed dramatically from frontier to established settlement over the 
course of its occupation, meaning that the Sprague household had more 
opportunity, and likely greater need, to rely on wild taxa especially in its early 
days of settlement (Harper and Harper 2007:69-70, Harper 2008:2-3).  
Biomass 

























































Domestic Bird 1.0 1.8 1.4 0.6 0.9 0.4 
Domestic Meat 95.9 96.9 87.5 93.5 96.4 85.7 
Fish 2.3 0.8 5.3 3.5 0.0 0.2 
Game Bird 0.0 0.0 0.2 0.1 0.2 0.1 
Game Mammal 0.7 0.4 3.9 1.9 2.3 13.5 
Reptile 0.0 0.0 1.6 0.5 0.2 0.0 
 
When assemblages are assessed by biomass, domestic meat makes up 
between 85 and 97% of all assemblage. Domestic meat makes up the largest 
category of animal species in the cookbook recipes at 50%, and makes up the 
majority of the meat present on each site. Based on biomass, it is clear that the 
meat of domestic animals was significant both in the diet as it played out on the 
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ground in Virginia and Connecticut, and in popular printed cookery books in the 
eighteenth/early nineteenth century. All further analysis will focus on the 
contribution and distribution of livestock meat cuts in several of the most printed 
cookery books of the eighteenth and early nineteenth century, and in the Draper 
Well, Thomas Everard, South Grove Midden Phase 1 and 2, Goodsell, and 
Sprague assemblages. Although domestic meat makes up the greatest 
percentage of taxa in both the archaeological assemblages and in the cookbook 
model, there is a large difference between the relative representation of domestic 
meat recipes in the printed cookery books and the biomass of domestic meat 
from the archaeological assemblages. Biomass is an estimate of meat weight, 
while the percent of domestic meat recipes is only a measure of presence 
(Grayson 1984:224). The differences between these two numbers are not a 
meaningful comparison of relative dietary importance.  
Livestock Distribution 
A methodology to calculate minimum number of cuts (MNC) was 
developed specifically for this study, inspired by the work of Lyman, Gilmore, 
Landon, and Cope. In this analysis, bone fragments from large and medium 
livestock mammals were cross-mended and then rearticulated where possible. 
The resulting skeletal portions were examined for patterns in butchery, 
fragmentation, other evidence of human modification, and element 
representation. These were then compared against the anatomical locations of 
eighteenth-century cuts of meat as reconstructed from eighteenth-century 
English and Anglo-American sources to produce schematics of the anatomical 
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location of historically identified meat cuts, as documented in the preceding 
chapter. Evidence of butchery, including tool marks based on those described by 
Crader (1990: 705-706). ), striking platforms, and fractures for each livestock 
taxa and age group for each assemblage were recorded on skeletal 
fragmentation and butchery schematics (Crader 1990: 705-706). Fragmentation 
and butchery were then mapped over the resulting anatomical butchery charts to 
determine if animals were being butchered to create the meat cuts as identified in 
the documentary sources. In the printed cookery and butchering literature, 
mature and immature animals are treated differently in terms of butchery, food 
preparation, and cooking. To make comparable data sources, immature animals 
were recorded separately for the following MNC and butchery analyses. This was 
considered to be unnecessary for the previous analyses as the focus was on the 
taxonomic contribution to the diet and the overall distribution of body parts. MNC 
provides a way to directly compare the zooarchaeological material against the 
documentary data because it transforms the faunal remains into a shared unit of 
measure, the meat cut.  
Minimum Number of Cuts 





















































Cattle 24 33 36 38 35 46 48 
Calf (IM) 25 10 9 3 2 0 0 
Pig 12 39 33 36 41 29 24 
Pig (IM) 15 3 4 4 2 2 0 
Sheep/Goat 13 15 16 18 18 23 27 
Lamb (IM) 11 0 2 1 1 0 0 
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 While the types of meat cuts being produced historically map well over the 
meat cuts as described in the cookery books and other sources in this study, the 
cookery books seem to be a poor predictor of the distribution of livestock taxa in 
the archaeological assemblages. In the cookery books calf and cattle cuts are 
fairly evenly distributed-contributing about 25% of the livestock recipes to their 
respective cookery books. Pig, immature pig, mutton, and lamb are fairly evenly 
distributed, contributing less than 15% each to their respective documents. What 
is observed archaeologically is markedly different, and varies by region. 
Immature pig and lamb meat cuts make negligible contributions to all 
archaeological assemblages, varying between 0 and 5%. The largest contribution 
of calf meat cuts make is in the Williamsburg assemblages, ~10% of all livestock 
meat cuts, but this values is half the expected cookbook value. Calf meat cuts 





















Distribution of Livestock MNC %
as Compared to Cookbook Expected Values
CattleCalf (IM)PigPig (IM)Sheep/GoatLamb (IM)
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and no calf specimens were identified in the Connecticut assemblages. Instead 
of cattle and calf taking the top spots, cattle and pig meat cuts are the most 
common livestock meat cuts for all assemblages. Cattle make up 33 to 48% of 
the livestock assemblages, which represents a one and a half to two times the 
expected cookbook value. Pig meat cuts make up between 24 to 41% of the total 
livestock assemblage, which is between twice and three and a half times the 
expected cookbook values. The distribution of cattle and pig varies regionally. 
Cattle meat cuts makes up a slightly higher percentage of the Connecticut 
assemblages as compared to the Virginia assemblages, while pig meat cuts 
make up a greater proportion of the Virginia assemblages than the Connecticut 
assemblages. The contribution of sheep meat cuts also varies by region. Sheep 
cuts are present near the values expected for the Virginia sites. The Williamsburg 
assemblages most closely conform to expected sheep cut values, varying only a 
few percentages from the cookbook value while the South Grove Midden 
assemblages are slightly higher than the expected value. The Connecticut sites 
have sheep meat cuts that are roughly twice the expected cookbook value. 
Beef and pig make up the greatest portion of meat cuts from all 
assemblages in the study contribute the largest amount of meat to the 
assemblages. It is important to remember that the number of meat cuts does not 
necessarily correspond to the relative dietary contributions each taxon makes to 
the overall diet. Biomass estimates indicate cattle make the largest contribution 
to the diet in terms of actual meat weight for all assemblages, followed by pig, 
then sheep and calf. The distribution of meat cuts can be useful to understand 
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diversity and relative significance of different taxa within an assemblage and how 
the distribution of individual meat cuts compares against the cookbook data.  
Comparative Location of Butchery Marks and the Production of Meat Cuts 
 Evidence of cross-mending, primary butchery, including tool marks, 
striking platforms, and spiral fractures, as presented in the earlier butchery 
analysis, were then mapped over the resulting anatomical butchery charts to 
determine if animals were being butchered to create the meat cuts as identified in 
the documentary sources. When the documentary and archaeological meat cut 
data are brought together, there seems to be a close correlation in the types of 
historically described meat cuts and the meat cuts that were being produced in 
Virginia and Connecticut in the eighteenth century. Although there appears to be 
some variation in precise location of butchery, the order of butchery appears to 
be as described in the texts: heads and limb bones are removed relatively intact 
and then long bones are butchered mid-shaft to further reduce the carcass into 
smaller meat cuts. Observations of ax-based cattle butchery performed by 
professional butchers and foodways interpreters at the Colonial Williamsburg 
Foundation suggests that there is a certain degree of variation in the placement 
of individual ax blows dependent of the skill and strength of the butcher the 
quality of the tools, and the unique anatomy of the individual animal. This 
variation in blow placement and blow success leads to some variability in the 
exact location where a bone is broken. There does not seem to be a significant 
difference between sites with regard to blow placement, but there is variation 
between individual animals within a given assemblage and likely explains the 
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inexact placement of blows on the archaeological assemblage as compared to 
the idealized historical butchery charts. The results of these comparisons are 
presented below.
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Fig.6-7:Compiled Cattle Butchery and Historic Meat Cuts 
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Cattle 
The ideal and the archaeological butchery patterns closely correspond for cattle 
from the seven archaeological assemblages investigated for this study. As has 
been previously discussed, the cattle remains from the Connecticut sites are less 
heavily butchered than the Virginia sites, and the remains from the Everard site 
are the most heavily butchered. When coupled with the large amount of hack 
marks on the Everard cattle specimens, it is reasonable to assume that the 
additional butchery at the Everard site was due to secondary or tertiary butchery 
in the kitchen. All Virginia sites have a high degree of knife marks and evidence 
of slice lines, suggesting at table carving. The cuts with the most evidence of 
carving are the chuck, clod, shoulder, aitch bone, buttock, and mouse buttock 
cuts. These large meaty roasts would likely have served as a centerpiece to a 
meal, and testing grounds to a host’s or guest’s skills at carving. 
Fig.6-8: Guide to Carve an Edge Bone-also known as Aitch Bone. In Trusler 
1788 
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There was less overall butchery and no marks were recorded for the cattle 
remains from the Connecticut assemblages, suggesting that larger cuts may 
have been prepared and consumed, possibly with less ceremony. The butchery 
on the Connecticut assemblages do correspond very closely to the ideal butchery 
model, however, indicating that Connecticut butchers and consumers had shared 
goals in primary butchery, and these goals match closely to what was happening 
contemporaneously in Virginia and with the information that was available from 
England.
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Fig.6-9:Compiled Calf Butchery and Historic Meat Cuts 
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Calf 
Very few calf remains were recovered from any assemblage, and no calf remains 
were identified in the Connecticut assemblages. Fragmentation indicates that 
only select areas of the carcass are represented in the assemblages, generally 
limited to the head, fore and hind limbs. Overall, little butchery was observed on 
the cattle remains. The archaeological calf remains seem to have a slightly 
different pattern than observed in the ideal model. The ideal model presents 
large cuts of meat, while the archaeological butchery suggests cuts being 
subdivided into smaller cuts, possibly due to secondary butchery. Fragmentation 
indicates that calf head cuts were found in every assemblage, and butchery was 
observed on calf head elements from the Everard and South Grove Phase 1 . 
The small number of calf remains and the small amount of butchery, however, 
makes it difficult to draw conclusions about the relationship between the 
observed and expected butchery.  
Fig:6-10:Guide to Carving a Boiled Calf’s Head, in Trusler 1788 
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Fig.6-11: Complied Pig Butchery and Historic Meat Cuts 
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Pork 
As with cattle, there is a close correspondence between the ideal model 
for pork butchery and the observed butchery. There is also additional butchery 
that suggests secondary and possibly tertiary butchery to subdivide larger primal 
cuts in the fore- and hind limbs. The presence of adjacent hack and knife marks 
indicates that these additional cuts were likely the product of household reduction 
of large cuts into smaller pieces for home use. All the Virginia sites show 
evidence of slice lines on the femur, scapula, and humerus, suggesting the 
service and tableside carving of ham/leg and shoulder/hand roasts. The Draper 
Well site shows additional carving of the tougher spring cut. As with the cattle, no 
knife marks were observed on the Connecticut sites, and they demonstrate less 
butchery than the Virginia sites. Fragmentation also suggests that less of the 
carcass was present and what was present was more fragmentary, which can 
inhibit the identification of butchery and butchery marks. The overall locations of 
butchery on the pork remains from the Connecticut sites, however, closely align 
with the ideal model. 
Fig:6-12:Guide to Carving a Ham in Trusler 1788 
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Fig: 6-13:Compiled Pig (IM) Butchery and Historic Meat Cuts 
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Pig (IM) 
Immature pig remains were identified in the South Grove Midden Phase 1 
and 2, the Thomas Everard, Draper, and Goodsell assemblages, but only a very 
small number at each site. Of these remains, there was minimal butchery, all 
focused on the mandible. The small amount of immature pig, and the limited 
amount of butchery makes it impossible to establish what, if any, relationship 
exists between the observed archaeological materials and the documentary 
model. 
Fig.6-14:Guide to Carving a Roasted Pig in Trusler 1788 
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Fig: 6-15:Compiled Sheep/goat Butchery and Historic Meat Cuts 
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Mutton 
Mapping primary butchery against the historical model is difficult for 
mutton cuts, because in the historical model primary butchery derived from 
butchery diagrams, the carcass is divided into a few very large cuts made up of 
whole limbs and distinct elements like the head or cervical spine. The only 
midshaft butchery in the model is through the ilium, but there are no directions in 
how to reduce these cuts any further. The midshaft ilium cut is observed in all 
assemblages except for the Goodsell Homestead and South Grove Phase 3 
assemblages, neither of which had identified sheep/goat illial remains. There is 
clear evidence that the other large primal cuts are being produced in the 
sheep/goat remains from the Williamsburg assemblages and the South Grove 
Midden Phase 1 and 2 assemblages. The cranium is removed through the 
occipital portion or the upper cervical spine and there is evidence of butchery on 
the thoracic and lumbar vertebrae. All assemblages, however, also have 
significantly more fragmentation and butchery than is expected in the model. The 
archaeologically observed butchery for sheep/goat fore- and hind limbs closely 
resembles the butchery found on cattle remains, in that the limbs are broken 
down midshaft into smaller cuts. Similarly to what was found on butchered cattle 
remains, there is also a large amount of hack and knife marks around these 
breaks, suggesting secondary or tertiary butchery. The presence of several slice 
lines on the hind and forelimb elements also suggest carving of roasts. The 
differences between the historical model and the observed butchery do not 
necessarily point to profound differences in cuisine, however. Illustrations 
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accompanying carving directions for shoulder and leg of mutton cuts in Trusler 
1788 show meat cuts that have been reduced from a whole limb to include the 
upper and a portion of the lower leg bone, but without the metapodials or feet. 
This is consistent with what is observed archaeologically, and the cookery books 
support this, by including some recipes specifically for mutton knuckle, cuts that 
would be made up of the lower limb bones. It is reasonable to assume that hind 
and forelimbs were additionally processes as part of cooking to produce smaller 
cuts to suit specific recipes or the size of the dining group.  
Fig:6-16:Guide to Carving a Shoulder of Mutton in Trusler 1788 
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Fig. 6-17:Sheep/goat IM Butchery and Historic Meat Cuts 
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Lamb (IM) 
A small amount of lamb was identified in the assemblages in this study. As 
with immature pig, this limits the amount of information that may be gleaned from 
the archaeological material. Only four of the seven assemblages had identified 
lamb specimens: South Grove Phases 1, 2, and 3, and the Everard assemblage. 
Specimens were limited to small bone fragments from the cranium, mandible, 
forelimb and hind limb. Only specimens from South Grove Phase 1 and 2 
showed evidence of butchery, with butchered portions to the mandible, maxilla, 
and through the metatarsal. Documentary sources suggest that lamb was either 
butchered similarly to mutton, or was simply cut into fore and hind-quarters, as 
confirmed by Trusler’s Art of Carving and the cookery books which include 
recipes only for whole lamb, lamb hindquarters, leg, and stones and sweetbreads 
(1788). There is no clear indication of a pattern, but given the minimal inclusion 
at all sites, however, it is likely that lamb was not a common meat on the colonial 
table.  
Fig.6-18:Guide to Carving a Forequarter of Lamb in Trusler 1788 
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Summary of Comparative Butchery Analysis 
Although there appears to be some variation in precise location of 
butchery, there is overall a fairly close correlation between identified meat cuts 
and primary butchery on the bone. Heads and limb bones are removed relatively 
intact and then long bones are butchered mid-shaft to further reduce the carcass 
into smaller meat cuts. This pattern is consistent with what has been observed in 
the documents and seems to indicate that the meat cuts identified in these 
sources were the likely goal of the butchers and cooks preparing meat for the 
occupants of the seven assemblages in this study. For identifying the names and 
anatomical composition of meat cuts, overall the cookery books, butchery charts, 
and other documentary sources when used in concert seem to be strong 
predictors of what meat cuts are observed archaeologically.  
Minimum Number of Cuts 
Each meat cut was sorted into a body region category: head, torso, upper 
limb, lower limb (where specified, just limb if not), and foot. The distribution of 
these regions and of specific meat cuts for each taxon and age group were 
compared against expected anatomical values and expected averaged cookery 
book values. Expected anatomical values are the percent each cut and region 
would make up of an intact carcass. Averaging together the percentage of 
recipes for each region and cut by taxon in Smith 1732, Smith 1742, and Carter 
1803 produced expected cookbook values. The minimum number of cuts data, 
when divided up by body region and meat cut, can be useful for indication 
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consumer selection and their cooking and economic goals, and provide 
additional information about provisioning.  
Cattle 
 























































Foot 12 4 8 6 5 7 12 11 Foot 
Head 6 16 8 5 8 7 15 13 Head 
Leg 6 16 9 8 11 7 15 11 Limb, Lower 
Mouse Buttock 6 0 6 9 8 1 12 9 Limb, Lower 
Shin 6 5 8 6 6 8 12 11 Limb, Lower 
Aitch Bone 6 0 12 11 13 8 8 9 Limb, Upper 
Buttock 6 6 9 12 3 6 4 2 Limb, Upper 
Chuck 6 0 12 15 10 10 0 4 Limb, Upper 
Rump 6 9 3 9 6 8 4 9 Limb, Upper 
Shoulder 6 0 12 8 11 10 8 13 Limb, Upper 
N/A 0 9 0 0 0 0 0 0 Other 
Offal/Suet/ 
Marrow 0 14 0 0 0 0 0 0 Other 
Steaks 0 4 0 0 0 0 0 0 Other 
Brisket 6 2 0 0 0 0 0 0 Torso 
Clod 6 0.8 2 0 0 0 0 0 Torso 
Flank 0 4 0 0 0 0 0 0 Torso 
Neck 3 6 8 7 8 11 8 7 Torso 
Ribs 12 3 2 2 6 11 0 0 Torso 
Sirloin 6 2 3 3 3 6 4 2 Torso 
Tail 3 0 0 0 0 0 0 0 Torso 
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 Expected Anatomical Values-Meat cuts from the upper and lower limbs 
make up the majority of cattle meat cuts in all assemblages. The distribution of 
upper to lower limbs and how the remaining body regions are distributed, 
however, varies by region. For the Williamsburg sites, upper limb cuts greatly 
exceed the expected anatomical value to make up approximately half the total 
cattle meat cuts. Lower limb cuts make up the second most common category, 
contributing ~23% to slightly exceed the expected anatomical values. Torso cuts 
contribute 12-14% of the assemblage, roughly half what would be expected from 
a complete carcass. Head and foot cuts contribute less than 10% for each 
category, placing them near expected anatomical values.  
The Mount Vernon sites show more variability between phases. Upper 
limb, lower limb, and torso cuts still make up the greatest percentage of the meat 
cuts. Upper limb cuts still dominate both South Grove Phase I and South Grove 
Phase II assemblages, contributing between 42 and 44% of the total cattle meat 
cuts and exceeding expected anatomical values. Lower limb followed by torso 
0% 20% 40% 60% 80% 100%Anatomical Values %
Cookbook Values %09L-C MNC%
29FB-A MNC%72BN P.1 MNC %
72BN P.2 MNC %72DI MNC%
72DP F.29 MNC%
Cattle Percent MNC by Region
FootHeadLimb, LowerLimb, UpperTorsoOther
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cuts make up the bulk of the remaining meat cuts for South Grove Phase I. 
Lower limb cuts also exceed expected anatomical values, while torso cuts occur 
at half the expected anatomical value for the South Grove Phase 1 assemblage.  
Torso cuts followed by lower limb cuts make up the majority of the remaining 
South Grove Phase II beef cuts. The South Grove Phase 2 assemblage is the 
only assemblage to have lower limb cuts occur near the expected anatomical 
value, all others exceed it by 5 to 20%, and has the highest percentage of torso 
cuts although they are below the expected anatomical value by 8%. Feet 
contribute only between 5 and 7% of the meat cut assemblages for both South 
Grove assemblages, placing them slightly lower than expected anatomical 
values, while head cuts make up 7 to 8%, placing them near expected values for 
a complete carcass.  
The Connecticut sites have cattle cuts that are more evenly distributed 
among all regions, although upper and lower limb cuts still make up the majority 
of beef meat cuts for both assemblages. Lower limb cuts are more prevalent at 
the Goodsell Homestead, contributing between 38% of the total cattle meat cut 
assemblage, while upper limb cuts contribute the greatest amount to the Sprague 
Homestead cattle assemblage. The Goodsell Homestead is the only assemblage 
that has upper limb cuts that occur below the expected anatomical value. Head 
and feet cuts make a still small but comparatively greater contribution to the total 
meat cut assemblage, contributing between 9 to 15% each to the overall 
assemblage. For both Connecticut assemblages foot cuts occur at close to 
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anatomical values, while feet cuts are more than double expected values, and 
torso cuts are more than 2/3rd expected values.   
Expected Cookbook Values- No assemblage has a distribution of meat 
cuts that closely resembles all expected cookbook values for every body region. 
The expected cookbook values for meat cuts are fairly evenly distributed 
between head, upper limb, lower limb, and torso cuts, between 15 and 21%. Feet 
make up a small percentage of expected cuts, less than 3%. Cuts in the “Other” 
made up of meat cuts that leave no skeletal evidence like offal, fat, marrow, and 
boneless steaks, make up the largest percentage of beef recipes, so no 
assemblage has values for these cuts. The archaeological data shows 
significantly different distributions, favoring the cookbook values in some 
instances, while widely diverging from them for other regions.  
The Virginia assemblages have foot and lower limb cut values close to 
expected cookbook values. Head cuts occur at almost half the expected value, 
while upper limb cuts occur at more than three times the expected cookbook 
values. The Williamsburg assemblages and the South Grove Phase 1 
assemblages also have torso cuts at similar values to expected cookbook cuts, 
while South Grove Phase II has torso cuts that are one and a half times the 
expected value. The Connecticut assemblages show head cut values similar to 
the cookbook values, and the Goodsell Homestead has similar torso values. The 
Sprague site is the least similar to expected cookbook values. The Sprague and 
Goodsell Homestead assemblages have feet values three times the expected, 
lower limb values at one and a half to two times expected values, upper limb cuts 
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around double the expected value. The Sprague Homestead has torso cuts at 
half the expected value.  
Calf 



















































Foot 15 13 0 0 0 0 0 0 Foot 
Head 16 15 15 23 20 50 0 0 Head 
Knuckle 8 10 40 26 40 0 0 0 Limb, Lower 
Blade/Shoulder 8 0 15 16 20 25 0 0 Limb, Upper 
Fillet 8 29 10 16 20 25 0 0 Limb, Upper 
N/A 0 7 0 0 0 0 0 0 Other 
Offal/Suet/ 
Marrow 0 11 0 0 0 0 0 0 Other 
Steaks 0 2 0 0 0 0 0 0 Other 
Breast 16 7 0 0 0 0 0 0 Torso 
Loin 18 0.9 20 16 0 0 0 0 Torso 
Neck 16 7 0 3 0 0 0 0 Torso 
 
 
0% 20% 40% 60% 80% 100%Expected Anatomical…
Expected Cookbook…
09L-C MNC%29FB-A MNC%
72BN P.1 MNC %72BN P.2 MNC %
72DI MNC%72DP F.29 MNC%
Calf Percent MNC by Body Region
FootHeadLimb, LowerLimb, UpperTorsoOther
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Expected Anatomical Values-As was noted in previous analyses, no calf 
foot elements were recovered from any assemblage, and no calf specimens were 
recovered from the Sprague or Goodsell assemblages. No distribution of calf 
cuts from any assemble occurs at expected anatomical values. Only head and 
upper limb specimen were identified in the South Grove Midden Phase 2 
assemblage. The Draper Well, Everard, and South Grove Midden Phase 1 
assemblages all have calf head cuts that occur at or slightly above expected 
values. The South Grove Midden Phase 2 assemblages has calf head cuts at 
more that three times the expected anatomical value. Upper limb cuts also occur 
at greater than expected values for all assemblages. Lower limb cuts occur at 
greater than expected values for the Williamsburg and South Grove Phase 1 
assemblages.  
Only the Williamsburg assemblages had calf torso cuts identified, which 
occur at significantly lower than expected anatomical values overall. When only 
loin cuts are compared, however, they occur at expected anatomical values. 
Head, upper, and lower limb cuts were preferentially selected across all sites, but 
none is more extreme than at the South Grove Midden Phase 2 where calf meat 
cuts are divided evenly between head and upper limb cuts to make up the entire 
calf meat cut assemblage. The lack of conformation to the expected anatomical 
values and the lack of feet cuts adds weight to the interpretation that calf meat 
was brought in from outside resources.  
 -Expected Cookbook Values- The Draper Well site most closely 
corresponds to expected cookbook values for the meat cuts that were identified 
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in the assemblage. Head, upper limb, and torso cuts are occur at or near 
expected values, while lower limb cuts occur at four times the expected 
cookbook values. The Everard Assemblage is more variable from the expected 
cookbook values, upper limb and torso cuts occur slightly above expected 
values, while head and lower limb values are higher than expected. Both South 
Grove Midden assemblages are much more concentrated. The head values from 
the South Grove Phase 1 assemblage occur at slightly higher values than 
expected, while upper and lower limb cuts occur at significantly higher than 
expected values. Only calf head and upper limb cuts were identified in the South 
Grove Midden Phase 2 assemblage, and the meat cuts are divided evenly 
between the two categories. The Connecticut assemblages had no identified calf 
specimens.  
Pig (AD) 


























































Foot 17 3 4 7 17 7 13 13 Foot 
Head 16 11 51 49 30 47 38 35 Head 
Ham/leg 8 20 15 17 18 14 19 17 Limb 
Shoulder 8 3 17 15 17 18 13 17 Limb 
Spring 8 3 6 8 7 11 13 17 Limb 
N/A 0 5 0 0 0 0 0 0 Other 
Offal/Suet/ 
Marrow 0 3 0 0 0 0 0 0 Other 
Bacon/Belly 8 20 0 0 0 0 0 0 Torso 
Foreloin 8 5 0 1 2 0 0 0 Torso 
Hindloin 8 10 0 1 3 2 0 0 Torso 
Neck 8 10 5 2 5 1 6 0 Torso 
Spare-Rib 8 5 1 1 2 0 0 0 Torso 
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Expected Anatomical Values-Pork head cuts are most prevalent in the 
Williamsburg assemblages, making up between 49 and 51% of the total pork cut 
assemblage. Limb cuts make up a greater than expected amount for all 
assemblages. All sites have almost double the expected values of ham and 
shoulder cuts. Spring cuts occur at or near for the Virginia sites, and are slightly 
higher in the Goodsell Homestead assemblage, and are almost double the 
expected values in the Sprague assemblage. Torso cuts for all assemblages 
occur at significantly lower than expected values. Foot cuts are more variable, 
occurring at or near expected values for South Grove Phase 1 and the 
Connecticut assemblages, while they are occur at less than half the expected 
values in the Draper Well, Everard, and South Grove Phase 2 assemblage.  
 Expected Cookbook Values-As with the expected anatomical values, the 
archaeologically assemblages do not reflect the expected cookbook values 
either.  Only pig foot cuts occur at near expected cookbook values for the 
0% 20% 40% 60% 80% 100%Anatomical Values %
 Cookbook Values %09L-C MNC%
29FB-A MNC%72BN P.1 MNC %
72BN P.2 MNC %72DI MNC%
72DP F.29 MNC%
Pig Percent MNC by Body Region
FootHeadLimbTorsoOther
   286 
Williamsburg and South Grove Midden Phase 2 assemblages. Head and limb 
cuts occur at significantly greater than expected cookbook amounts. 
Archaeologically observed pig head cuts are the most above expected values, 
varying between a third and a quarter of expected cookbook values. The 
percentage of observed limb cuts varies between 38 and 52%, roughly one and a 
half to two times the expected cookbook values. This amount appears to vary 
based on region. The highest percentage of pig limb cuts come from the 
Connecticut sites at 44 and 52% respectively. The South Grove Midden Phase 1 
and 2 assemblage limb cuts make up 42% of the total pig assemblage for both 
assemblages. The lowest percentage of limb cuts come from the Williamsburg 
between 38 and 40%, which is still one and half times the expected values. This 
pattern generally reversed for head cuts. The Williamsburg assemblages have 
the highest percentage of head cuts, 49-51%, while the Connecticut 
assemblages have pig head cuts on the lower end, ranging between 35 and 
38%. The South Grove Midden assemblages are more variable. The Phase 1 
assemblage head cuts are the lowest at 30%, while the Phase 2 cuts are closer 
to the Williamsburg values at 47%. Pig foot cuts for South Grove Phase 1 and 
the Connecticut sites occur at more than three times the expected cookbook 
values. Very few torso cuts were identified in any assemblage, ranging from 0 to 
12%. The South Grove Midden Phase 1 pig assemblage has the highest percent 
of torso cuts at 12%, but that is still less roughly a quarter of the expected values. 
No pig torso elements were identified in the Sprague Homestead assemblage.  
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When considered on a cut-by-cut basis, there is a greater degree of 
variation between individual limb and torso cuts and their conformation to 
expected cookbook values. While overall limb cuts occur at higher than expected 
values, ham/leg cuts occur at expected cookbook values for all assemblages. 
Spring cuts also occur near expected values for the Draper Well, Everard, and 
South Grove Phase 1 assemblages. Spring cuts occur at four to five times 
greater than expected cookbook values for the Connecticut and South Gove 
Phase 2, assemblages. Shoulder cuts contribute four to six times expected 
cookbook values for all assemblages.  The total observed torso cuts are low for 
all assemblages, but this is in part due to the high contribution of bacon recipes. 
When considered without the inclusion of bacon cuts, fore and foreloin cuts still 
occur at values considerably less than expected, but other torso cuts are more 
variable. Neck cuts are more variable, making up 5 to 6% for the Draper, South 
Grove Midden Phase 1, and Goodsell Homestead assemblage as compared to 
the 10% expected values but 2% of less for the Everard and South Grove 
Midden Phase 2 assemblages, and 0% of the Sprague assemblage. Spare-rib 
cuts were only identified at the Draper, Everard, and South Grove Midden Phase 
1 assemblages at 1 to 2%, which is near expected cookbook values. 
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Pig (IM) 
Fig.6-22: Anatomical vs. Cookbook Pig (IM) Cuts Chart and Graph 























































Foot 17 23 0 19 0 20 0 0 Foot 
Head 16 11 17 31 43 40 0 0 Head 
Ham/leg 8 8 17 13 0 0 0 0 Limb 
Shoulder 8 8 67 19 29 40 100 0 Limb 
Spring 8 8 0 13 29 0 0 0 Limb 
N/A 0 3 0 0 0 0 0 0 Other 
Offal/Suet/ 
Marrow 0 3 0 0 0 0 0 0 Other 
Belly 8 8 0 0 0 0 0 0 Torso 
Loin 16 8 0 0 0 0 0 0 Torso 
Neck 8 8 0 6 0 0 0 0 Torso 
Spare-Rib 8 8 0 0 0 0 0 0 Torso 
 
 
Expected Anatomical Values-Immature pig made very minimal 
contributions to the overall livestock assemblage for all assemblages, ranging 
from 0-4% of the total. Immature pig specimens are completely absent from the 
Sprague homestead assemblage. Given the small amount of immature pig 
0% 20% 40% 60% 80% 100%Anatomical Values %
Cookbook Values %09L-C MNC%
29FB-A MNC%72BN P.1 MNC %
72BN P.2 MNC %72DI MNC%
72DP F.29 MNC%
Pig (IM) Percent MNC by Body 
Region
FootHeadLimbTorsoOther
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identified from all assemblages, it is difficult to reconstruct the meat cut 
distribution. The low contribution to the overall livestock assemblage may also be 
due to preservation or recovery bias. Limb and head cuts were significant 
categories for all sites. Immature pig may have been cooked whole, and the 
more even distribution of immature pig found in the Everard and possibly South 
Grove Phase 2 assemblages may document this use, along with preferential 
selection of additional cuts.  
Expected Cookbook Values-Because so few immature pig remains were 
identified in any assemblage, the results of a comparison will only be suggestive 
at best. There are very few areas of correspondence between the observed 
immature pig cut values and expected cook book values. The Everard and South 
Grove Midden Phase 2 assemblages contains feet cuts near expected values, 
but no other assemblages have feet elements. The Everard assemblage is the 
only assemblage that has torso cuts represented. The majority of meat cuts from 
all assemblages is from head and limb cuts. Only the Draper Well assemblage 
has head cuts that are close to expected cookbook values with limb cuts making 
up over 80% of all expected values. When broken down by individual cuts, the 
near cookbook distribution of foot, leg, neck, and spring cuts from the Everard 
assemblages suggests that at least some of the immature pig consumed at the 
Everard table may have been roasted whole. The majority of cuts for all other 
assemblages come from head and shoulder cuts, with additional contributions of 
ham/leg cuts to the Draper Well and Everard Assemblages, and spring cuts to 
the South Grove Midden Phase 1 assemblage. 
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Sheep/Goat 
Fig.6-23:Anatomical vs. Cookbook Sheep/Goat Cuts Chart and Graph 





















































Foot 20 0 9 12 3 5 23 8 Foot 
Head 10 7 3 9 21 34 15 8 Head 
Leg 10 37 38 28 21 21 23 27 Limb 
Shoulder 10 11 44 29 34 21 23 31 Limb 
N/A 0 1 0 0 0 0 0 0 Other 
Steaks 0 9 0 0 0 0 0 0 Other 
Breast 10 5 0 0 0 0 0 0 Torso 
Loin 20 12 3 16 10 5 8 15 Torso 
Neck 20 19 3 7 10 13 8 12 Torso 
 
 
 Expected Anatomical Values-Sheep cuts are not specifically divided 
between upper and lower limb cuts as documents often refer to a leg or shoulder 
of mutton as a single entity, so limb is used as a single region (see Smith 1732, 
Carter 1803). Limb cuts are the most common sheep cuts, making up anywhere 
0% 20% 40% 60% 80% 100% Anatomical Values %
Cookbook Values %09L-C MNC%
29FB-A MNC%72BN P.1 MNC %
72BN P.2 MNC %72DI MNC%
72DP F.29 MNC%
Sheep/Goat Percent MNC by Body 
Region
FootHeadLimbTorsoOther
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from 42 to 81% percent of the total sheep assemblage. Limb cuts occur near or 
slightly above expected values for all assemblages except for the Draper Well.  
Limb cuts make of 81% of the Draper Well assemblage, more than four times the 
expected anatomical value. Feet, head, and torso cuts all make minimal 
contributions to the Draper Well assemblage, less than 10% for each region.  
The Everard and Sprague assemblages are similar. Head cuts occur near 
expected values, while feet and torso cuts occur at roughly half expected 
anatomical values. The South Grove Midden assemblages are similar with 
regards to foot and torso cuts, which both occur at more than half the expected 
anatomical values.  
The Goodsell Homestead has foot and head meat cut values close to 
anatomically expected values, while limb cuts are more than twice expected 
values, while torso cuts make up a third of the expected anatomical value. The 
distribution for the Goodsell homestead, where it is documented that they reared 
sheep in a town known for its sheep production, shows a distribution that is in 
keeping previous evidence for rearing and slaughtering on site. Although limb 
cuts are high and torso cuts are low, head and feet cuts occur at near anatomical 
values suggesting at least a portion of the sheep meat consumed on site may 
have been reared and slaughtered there as well.  The extremely disproportionate 
distribution of limb to head and foot cuts in the other assemblages suggests that 
mutton was not reared or slaughtered on site, but was instead slaughtered off 
site, and only specific meat cuts were brought in.  
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 Expected Cookbook Values-As with the other taxa, conformation of 
observed meat cuts to expected cookbook values is varies significantly based on 
body region and assemblage. Sheep cuts seem to be exceptionally variable. 
Limb cuts make up the greatest amount of cuts for all assemblages, contributing 
between 42 and 90% of the sheep cut assemblages. With the exception of the 
Draper Well assemblage, sheep limb cuts occur near expected values. No 
mutton foot cut recipes were recorded in any cookbook in the study, but mutton 
foot cuts make up between 2 and 23% of the sheep assemblage in t. There is a 
clear difference in distribution between the Williamsburg and South Grove 
Midden assemblages. Foot cuts make up 10-12 % of the sheep cut assemblage 
for the Williamsburg sites, while they contribute only 3 to 5 % to the South Grove 
Midden assemblages. The Goodsell homestead has the highest proportion of 
feet cuts, making up almost a quarter of the total sheep meat cut assemblage. 
Feet cut in the Sprague assemblage, however, occupy a position between the 
Williamsburg and South Grove Midden assemblages at 8%.     
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Sheep/Goat (IM) 
Fig.6-24: Anatomical vs. Cookbook Sheep/Goat(IM) Cuts Chart and Graph 























































Foot 20 4 0 0 0 0 0 0 Foot 
Head 10 3 0 67 50 67 0 0 Head 
Leg 10 28 0 17 50 0 0 0 Limb 
Shoulder 10 2 0 17 0 33 0 0 Limb 
N/A 0 18 0 0 0 0 0 0 Other 
Offal/Suet/ 
Marrow 0 25 0 0 0 0 0 0 Other 
Steaks 0 1 0 0 0 0 0 0 Other 
Breast 10 2 0 0 0 0 0 0 Torso 
Loin 20 16 0 0 0 0 0 0 Torso 
Neck 20 2 0 0 0 0 0 0 Torso 
 
 
 Expected Anatomical Values-Immature sheep were seldom identified in 
any assemblage, making up just 1 to 2% of the total livestock assemblage at the 
sites they were recovered from. Immature sheep specimens were completely 
absent from the Draper Well assemblage and both Connecticut assemblages. 
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The Everard, and South Grove Midden Phase 1 and 2 assemblages indicate that 
head and limb cuts may have been significant, the small number of elements 
identified mean that these findings may be a product of recovery and 
preservation bias, not actual animal usage patterns.  
 Expected Cookbook Values-Surprisingly, lamb limb cuts do occur at the 
expected cookbook values in the Everard and South Grove Phase 2 
assemblages. However that is the only point of agreement. Head cuts make up 
between 50 and 67% of all three assemblages. Limb cuts for the South Grove 
midden Phase 1 contribute 50% of the total lamb meat cuts for the assemblage.  
Summary of MNC Distribution 
What meat cuts are significant and why specific consumers select specific 
meat cuts can not be discerned mechanically based on the distribution of meat. 
The variable distribution of meaty upper limb to bony lower limb meat cuts is 
often ascribed to differences in purchasing power. Bony cuts are generally less 
expensive and yield less meat, and therefore have been assumed to be of lower 
value in some older zooarchaeological studies (Shultz and Gust 1983, Crader 
1990). The assemblages in this study belie these assumptions. The meat-
bearing qualities of meat cuts are one way to understand their use and value, but 
it is not the only quality people valued and not the only factor on which decision-
making was based (Lyman 1987: 61-64). The occupants of these varied sites in 
diverse regions had widely divergent economic statuses and purchasing power 
but very similar distributions of upper to lower limb cuts. With the exception of the 
Goodsell Homestead, the high percentage of upper limb cuts as compared to 
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expected anatomical values likely speaks not to income but to the provisioning 
system. Upper limb cuts have the highest proportion of meat to bone, which 
would have made them the most profitable elements to transport, while lower 
limb and some torso cuts have a significantly higher bone to meat ratio (Lyman 
1987: 61-64). Given that there is only a small difference between the meat cut 
distributions of the Virginia sites, it is likely that they are getting their beef from 
similar types of sources outside the city and therefore the similarities in the 
distribution of meat cuts are the product their shared provisioning system. The 
differences in upper and lower limb distribution between the South Grove Phase 
1 and 2 assemblages may be indicative of the plantation becoming increasingly 
self-sufficient. The South Grove Phase 1 distribution closely resembles the 
distribution of cattle cuts found in the Williamsburg sites, which suggests that at 
least some beef was being brought in from outside sources. The Phase 2 
assemblage, however, has a beef cut distribution that is the most similar to 
expected anatomical values of any assemblage in the study, suggesting a 
transformation more less to more on-site slaughter and butchery of cattle by 
Phase 2. Interpretation of the South Grove Midden assemblage is complicated 
because in addition to taking part in regional provisioning systems, Mount Vernon 
itself served as the center for a complex provisioning system for the Washington 
family, their employees, and the enslaved individuals who lived and worked in the 
mansion and on the plantation (Bowen 1993:61). The distribution of meat cuts 
found at the South Grove midden may reveal only part of this complex system of 
provisioning. The distribution of limb cuts in the Connecticut assemblages vary 
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from both the Virginia assemblages, the expected anatomical values, and from 
each other in several key ways. Both assemblages have significantly higher 
proportions of lower limb cuts as opposed to other assemblages in the study, 
near double expected anatomical values, while they have the lowest proportion 
of upper limb cuts as compared to the Virginia assemblages, occurring much 
closer to expected anatomical values. The Goodsell assemblage upper limb 
value is actually lower than expected anatomical values by about 6%. Combine 
with the head, foot, and torso values, it is clear that a different selection criteria 
are in play for the Connecticut sites than the Virginia sites. As small farms and 
homesteads, it is possible that the difference in distribution may be due to their 
position on the supply side of a regional provisioning system, rearing cattle for 
sale or butchering it onsite and utilizing the less profitable head, feet, and lower 
limb cuts on site. Sheep limb cuts dominate the Draper Well assemblage, and 
likely speak to the purchasing power and access to sheep meat of the Draper 
household. Limb cuts were likely the easiest to purchase from farmers or the 
market, and they likely had limited to no access to a wide variety of meat cuts, so 
head, torso, and feet cuts were probably rare additions to the table.   
The variation in meat cut distributions between sites may also be a 
product of differential access to markets or labor. The Goodsell homestead 
residents, occupied for most of its history by a widow and her single daughter, 
may have had been under greater pressure to exchange the meatier cuts for 
labor on their lands. As previously discussed, the high degree of consistency of 
pork head and limb cuts and the low amount of torso cuts across all 
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assemblages may be indicative of the presence of preserved and barreled meats 
made up of heads and large cuts from limbs and large pieces of boneless meat 
like bacon. Three assemblages contain few to no vertebral elements at all: the 
Sprague, Goodsell, and Draper Well assemblages. It is likely that the residents of 
these sites relied heavily on preserved or barreled pork, and this salted pork 
probably made up a significant portion of the pork diet of all other sites in this 
study. The remaining meat cuts occurring at close to anatomical values may be 
evidence of seasonal consumption of fresh pork.  
Cooking Methods for Livestock Species  
Each cut of meat is associated with only a few cooking techniques to 
obtain a specific goal based on properties of the meat itself-muscle tissue, 
connective tissue etc., and on culturally defined values, tastes and preferences. 
Meat can be used as a proxy measure for the larger cuisine because meat 
played such a dominant role in both the diet and the cuisine of the eighteenth 
century, and because butchery is goal-oriented. What moves the butchery 
process from the physical limitations of anatomy and technology to specific cuts 
of meat on the table is a set of rules, a syntax, that dictate what meanings 
different foods have within the cuisine of a culture.  
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Fig.6-25: Number of Cooking Methods by Livestock Taxon 
 
Number of Cooking Methods by Livestock Taxon 
 
 
Smith 1732 Smith 1742 Carter 1803 Simmons 1798 
Beef 6 6 5 4 
Veal (IM) 6 4 4 4 
Pork 8 6 5 3 
Pig (IM) 4 3 4 0 
Mutton 8 5 5 2 
Lamb (IM) 4 4 4 1 
 
When cooking methods for livestock species only are explored, there is 
much less variability between Smith 1732, Smith 1742, and Carter 1803, 
especially for beef, veal, immature pig, and lamb. Smith 1732 has the widest 
range of cooking methods for pork and mutton, while Smith 1742 and Carter 
1803 have similar values for those categories. Simmons 1798’s limited range of 
livestock recipes (21 recipes in total) is likely a main factor in the reduced number 
of cooking methods, for pork, immature pig, mutton, and lamb, but the values are 
more consistent with the other cook books for beef and veal. Overall there is a 
large degree of consistency between cookbooks, especially for beef and veal and 
lamb. While the book with the earliest printing date offers more options for 
cooking pork and mutton than later publications and adding support to the 
interpretation that cookbooks simplified slightly over the eighteenth century.  
Smith 1732 has the greatest number of cooking methods for every species 
and age except lamb, but generally, Smith 1732, Smith 1742, and Carter 1803 
show fairly consistent distributions. The majority of recipes for livestock species 
and ages are clustered around a few methods. Across all species and all ages, 
boiling is the most common cooking method regardless of species or age. 
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Baking, frying, or roasting generally make up the second most common cooking 
method for all species and ages expect pork, where pickling was the second 
most common cooking method in Smith 1732 and Smith 1742. Boiling followed 
by baking, frying, and roasting formed the core of the cooking methods that made 
up eighteenth-century English cuisine as depicted in printed cookery books of the 
period. This is also visible when livestock recipes are broken down by meat cut 
and cooking method, and the suggesting cooking methods are compiled from all 
four cookbooks for each meat cut to gives a more specific view of how different 
cuts of meat were treated within a single species/age.  Recipes for each species 
and age (mature vs. immature) were further broken down by cooking method, 
and by suggested cooking methods for all meat cuts mentioned in the text.  
Beef 
Fig. 6-26:Compiled Beef Cuts 
    Complied Beef Cuts   
Baked Boiled Dried Fried Pickled Roasted Salted 
Buttock Brisket Buttock Leg Palate Buttock Buttock 
Feet Buttock Flank Neck Ribs Rump Flank 
Flank Cheek Navel Piece Offal   Sirloin Navel Piece 
Offal Feet   Palate     Offal 
Palate Flank   Round     Ribs 
Rump Leg   Rump       
Shoulder Neck   Tongue       
Tongue Offal           
  Palate           
  Ribs           
  Round           
  Rump           
  Shin           
  Shoulder           
  Sticking Piece           
  Tongue           
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 Based on the distribution of meat cuts by cooking methods as found in the 
printed cookery books analyzed for this study and presented in the chart above, 
meat cuts from all regions of the cattle carcass were considered suitable for 
boiling. The other methods were less expansive and grouped based on the 
inherent qualities of the meat. The meatiest and most-tender cuts of meat from 
the upper hind limb and hindquarters were considered suitable for the widest 
range of cooking methods, including, baking, boiling, drying, frying, roasting, and 
salting. Meat cuts from these areas were the only ones considered suitable for 
roasting. Pickling was the only method not mentioned for the upper hind limb and 
hindquarter cuts. The tougher but still meaty cuts from the forequarter region 
were considered best suited to boiling, frying, and for preservation via pickling 
and salting. Head cuts were baked, boiled, fried, and pickled, although this varied 
greatly based on the type of cut-i.e. head, tongue, or palate.  Feet and the upper 
forelimb were considered suitable for baking and boiling only, while the cuts with 
the lowest amount of meat to bone and connective tissue, the lower forelimb and 
hind limb, were considered suitable for boiling. The lower hind limb was also 
considered for preservation via salting.   
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Fig. 6-27: Observed vs. Expected Beef Cooking Methods by % MNC 






















































Baked 1.9 1.9 1.7 1.8 2.1 2.4 
Boiled 0.9 0.8 0.8 0.9 1.0 1.0 
Dried 1.9 2.4 0.7 1.1 0.8 0.4 
Fried 1.7 1.8 2.1 2.0 2.6 2.4 
Pickled 3.2 2.2 5.1 6.3 5.4 4.6 
Roasted 5.6 8.8 4.8 7.2 4.3 4.8 
Salted 1.9 2.3 1.7 2.9 0.7 0.4 
 
As with the distribution of expected cookbook values to observed meat 
cuts, the distribution of meat cuts based on cooking methods as modeled from 
the printed cookery books are generally closely correlated for all assemblages. 
Cuts intended for boiling occurred at expected values for all assemblages. Meat 
cuts suitable for baking, drying, frying, and salting also all occur at or near 
expected cookbook values. All assemblages had significantly higher amounts of 
meat cuts suitable for pickling and roasting than the expected cookbook values. 
The Connecticut assemblages have slightly more cuts suitable to baking and 
frying, and fewer cuts suitable for drying and salting than the Virginia 
assemblages. The South Grove assemblages and Connecticut assemblages 
have the highest distribution of meat cuts suitable for pickling, while the Everard 
and South Grove Phase 2 assemblage had the greatest percentage of meat cuts 
for roasting. This high percentage of roasted joints of meat, the buttock, rump, 
and sirloin cuts, may be indicative of the status of the Thomas Everard and 
George and Martha Washington households. Roasts were common in all the 
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assemblages, likely because they were large cuts with a lot of usage meat, 
making them a good value for the money and a sensible choice when needing to 
feed a household with minimal investment of time and labor (Lyman 1987:62). 
The distribution of meat cuts that could be pickled is highest for the South Grove 
and Connecticut sites. Pickling was clearly a popular method of meat 
preservation for beef in all assemblages, but this higher occurrence at the more 
rural sites may be indicative that these more rural residents were rearing most of 
their meat on site, and processing the surplus for later consumption, while the 
Draper and Everard households had greater access to fresh meats from the 
market.  
Veal 
Fig. 6-28:Complied Veal Cuts 
    Complied Veal Cuts 
Baked Boiled Broiled Fried Roasted Salted 
Feet Breast Breast Offal Leg Bag 
Fillet Feet Head Breast Loin   
Head Head   Feet Neck   
Leg Heart   Fillet Offal   
Neck Knuckle   Head Tongue   
Offal Leg   Leg     
  Neck   Neck     
  Offal         
  Shoulder         
 
Like the beef cuts, boiling was considered suitable for most cuts of veal 
except for the hindquarter based on recipes in the printed cookery books 
assessed for this study.  These same sources indicate that feet could be baked, 
boiled, or fried, while the forequarter was considered appropriate to be baked, 
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boiled, broiled, fried, and roasted. Recipes for head cuts also recommended 
baking, boiling, broiling, frying, and roasting. Hind limb veal cuts could be baked, 
boiled, fried, and roasted. The tenderest cuts from the hindquarter were not 
boiled, but instead were either fried or roasted. The recipes for tougher and less 
meat-bearing cuts from the lower forelimb, lower hind limb, and upper forelimb all 
recommend boiling.  
Fig. 6-29: Observed vs. Expected Veal Cooking Methods by % MNC 























































Baked 1.1 1.9 1.8 3.4 0.0 0.0 
Boiled 1.1 1.0 1.2 1.2 0.0 0.0 
Broiled 10.8 16.3 14.4 36.0 0.0 0.0 
Fried 1.1 1.9 1.8 3.3 0.0 0.0 
Roasted 3.2 3.5 1.8 4.5 0.0 0.0 
 
 Observed veal meat cuts suitable for boiling as recommended in the 
printed cookery books in this study occur at expected values for all assemblages 
containing immature cattle. Meat cuts suitable for baking and frying occur at 
expected cookbook values for the Draper, Everard, and South Gove Midden 
Phase 1 assemblages.  Cuts of meat suitable for baking, frying, and roasting are 
higher than expected in the South Grove Phase 2 assemblages. The number of 
cuts suitable for broiling is significantly greater than expected values across all 
assemblages that had veal cuts, particularly in the South Grove Phase 2 
assemblage.  Meat cuts used for roasting occur at expected values for the South 
Grove Phase 1 assemblage. No calf remains were recovered from the 
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Connecticut assemblages. The high amount of cuts of meat suitable for broiling 
are accounted for by the amount of head cuts in the assemblages, particularly for 
the South Grove Midden Phase 2 assemblage. The small amount of calf 
elements recovered from most assemblages   
Pork 
Fig. 6-30:Complied Pork Cuts 
    Complied Pork Cuts     
Baked Boiled Dried Fried Pickled Roasted Salted Smoked 
Bacon Bacon Bacon Bacon Bacon Bacon Bacon Ham 
Head Breast Ham Ham Ham Leg Ham Head 
  Ears Tongue Leg Tongue Loin Tongue Shoulder 
  Feet   Neck   Neck   Tongue 
  Ham       Rib     
  Leg             
  Loin             
  Neck             
  Offal             
  Rib             
  Side             
  Tongue             
 
 As with the previous taxa, most pork meat cuts had recipes for boiling with 
the exception of the forelimb. Feet were prepared by boiling or salting. The 
forelimb was smoked. Pork forequarter cuts were boiled, fried, or roasted. Head 
cuts could be baked, boiled, dried, pickled, or smoked. Hind limb and hindquarter 
cuts had the most flexibility. The hind limb was considered suitable for boiling, 
drying, frying, pickling, roasting, salting, or smoking. The hindquarter could be 
baked, boiling, drying, frying, pickling, roasting, and salting.  
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Fig. 6-31: Observed vs. Expected Pork Cooking Methods by % MNC 
Observed vs. Expected Pork Cooking Methods by % MNC 






















































Baked 8.0 7.6 4.7 7.4 5.9 5.4 
Boiled 1.1 1.1 1.1 1.0 1.1 0.9 
Dried 1.7 1.7 1.3 1.6 1.5 1.4 
Fried 1.4 1.3 1.6 1.1 1.7 1.2 
Roasted 0.5 0.3 0.9 0.3 0.5 0.0 
Salted 3.8 3.8 2.8 3.5 3.2 3.0 
Smoked 5.9 5.8 4.7 5.9 5.3 5.7 
 
 There is an overall great deal of similarity of potential pork cooking 
methods as described in the texts across all assemblages. Cuts of meat suitable 
for boiling, drying, and frying occur at expected cookbook values for all 
assemblages. Cuts suitable for baking, salting, and smoking occur at greater 
than expected rates for all assemblages. Cuts suitable for roasting occur at less 
than expected amounts for all assemblages except South Grove Midden Phase 
1. The high proportion of cuts for baking is directly related to the large amount of 
pork head cuts in all assemblages. The low amount of meat cuts suitable for 
roasting reflects the low amount of torso cuts recovered from the assemblages. 
The high degree of consistency between assemblages and the large amount of 
cuts that could be salted or smoked add support to the interpretation that a large 
percentage of pork on all assemblages was preserved meat.  
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Pig (IM) 
Fig. 6-32:Complied Pig (IM) Cuts 
    Complied Pig (IM) Meat Cuts   
Boiled Broiled Fried Pickled Roasted Salted Smoked 
Ear Ear Ear Whole Whole Whole Whole 
Feet Feet Feet         
Offal             
Side       
Whole             
 
 There are very few unique immature pig cuts in the cookbooks in this 
study, limited only to head and feet cuts, as well as recipes for whole pigs and 
sides of pigs. All immature pig cuts can be boiled. Feet and head cuts (ears only) 
are considered suitable for high heat cooking methods, while whole immature 
pigs could also be roasted, or preserved by pickling, salting, or smoking.  
Fig. 6-33: Observed vs. Expected Immature Pork Cooking Methods by % MNC 
Observed vs. Expected Immature Pork Cooking Methods by % MNC 



















































Boiled 1.3 1.3 1.3 1.3 1.3 0.0 
Broiled 4.5 4.5 4.5 4.5 4.5 0.0 
Fried 3.0 3.0 3.0 3.0 3.0 0.0 
Pickled 4.0 3.3 4.0 3.2 4.0 0.0 
Roasted 2.4 2.0 2.4 1.9 2.4 0.0 
 
 The small amount of immature pig specimen from the archaeological 
assemblages means that discussions about meat usage tentative at best. The 
amount of cuts considered suitable for boiling occurs at expected cookbook 
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values for all assemblages that had identified immature pig remains. Cuts that 
could be broiled, fried, pickled, or roasted occur at greater than expected values 
for all assemblages, but this is slightly misleading, as these were cooking 
techniques performed on whole carcasses. Because the amount of immature pig 
recovered is small, there is no clear way to determine if the skeletal elements 
recovered were from whole carcasses or not. No immature pig specimens were 
identified in the Sprague homestead assemblage.  
Mutton 
Fig. 6-34:Compiled Mutton Cuts 
 
  Compiled Mutton Cuts       
Baked Boiled Broiled Dried Fried Pickled Roasted Salted Smoked 
Breast Breast Neck Leg Leg Leg Breast Leg Leg 
Tongue Knuckle     Loin   Hindquarters Tongue Tongue 
  Leg         Leg     
  Loin   
 
    Loin     
  Neck         Neck     
  Shoulder         Offal     
  Side         Shoulder     
  Tongue               
 
 Like the other taxa, all mutton cuts can be boiled. Forelimb cuts can be 
boiled or roasted. Baking, boiling, broiling, and roasting are considered 
appropriate cooking methods for forequarter cuts. Baking, boiling, salting, and 
smoking are recommended for head cuts. Mutton hind limb cuts have the most 
flexibility, considered suitable for boiling, drying, frying, pickling, roasting, salting, 
and smoking. Hindquarter cuts can be boiled, or prepared using high heat 
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methods: frying and roasting. Lower forelimb, lower hind limb, and side cuts are 
considered suitable for boiling.  
Fig. 6-35: Observed vs. Expected Mutton Cooking Methods by % MNC 























































Baked 0.3 0.7 1.7 2.8 1.3 0.6 
Boiled 1.3 1.3 1.4 1.4 1.1 1.3 
Broiled 0.9 1.9 2.9 3.6 2.1 3.2 
Dried 22.5 16.6 12.4 12.6 13.8 16.2 
Fried 5.2 5.5 4.0 3.4 3.9 5.4 
Pickled 22.5 16.6 12.4 12.6 13.8 16.2 
Roasted 2.0 1.8 1.8 1.4 1.4 2.0 
Salted 4.9 4.3 5.0 6.6 4.6 4.2 
Smoked 6.1 5.4 6.2 8.3 5.8 5.2 
 
 The distribution of mutton cuts among cooking methods as presented in 
the printed cookery books in this study is much more variable than the previous 
taxa. As with the previous taxa, meat cuts that can be boiled occur near expected 
cookbook values for all assemblages. Cuts that are suitable for frying and 
roasting are slightly higher than the expected value for all assemblages. Cuts 
that are suitable for baking occur well below expected values for the Draper 
assemblage, but near expected values for all other assemblages. Mutton cuts 
suitable for broiling occur near expected values for the Williamsburg 
assemblages and the Goodsell homestead, but at slightly greater than expected 
values for the Everard, South Grove Midden, and Sprague homestead 
assemblage. Meat cuts that are suitable for drying and pickling occur at 
significantly higher than anticipated values for all assemblages, but are the 
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highest by a significant amount in the Draper assemblage. The South Grove and 
Goodsell assemblages are similar, while the Sprague assemblage is slightly 
higher in comparison. Mutton cuts that are suitable for salting and smoking are 
also slightly higher than expected. This variability of cooking method by 
assemblage with no clear pattern by region or class lends suggests that there is 
significantly less standardization in mutton cookery as compared to all other taxa. 
The high degree of meat cuts suitable for preservation is an unexpected find. 
Although all meat can be preserved, mutton is generally considered to be a less 
popular preserved meat because of its leanness and high water content 
(Greenfield 1989:103). Leg cuts make up a great deal of the sheep/goat 
specimens, which have a wide range of preparations including boiling, frying, and 
roasting, but about half are preservation methods. All cookbooks examined in 
this study do have recipes for preserved mutton, which suggests that it was an 
acknowledged manner of preparation for mutton cuts, particularly head and limb 
cuts. This is in no way definitive, but suggests that some rethinking the common 
wisdom may be needed about how mutton was prepared and consumed in 
colonial America in the eighteenth century.    
Lamb (IM) 
Fig. 6-36:Compiled Lamb (IM) Cuts 
Complied Lamb Cuts 
Baked Boiled Fried Roasted 
Hindquarters Hindquarters Hindquarters Leg 
Offal Leg Leg Whole 
  Offal Offal   
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Recipes for a small number of lamb meat cuts were present in the cookery 
books in this study. Lamb hindquarters were prepared by baking, boiling, or 
frying. Lamb hind limb was considered suitable for boiling, frying, or roasting. 
Whole roasted lamb was also an acceptable preparation.  
Fig. 6-37: Observed vs. Expected Lamb (IM) Cooking Methods by % MNC 
Observed vs. Expected Lamb Cooking Methods by % MNC 



















































Baked 0.0 0.5 1.5 0.0 0.0 0.0 
Boiled 0.0 0.3 0.9 0.0 0.0 0.0 
Fried 0.0 0.7 2.2 0.0 0.0 0.0 
Roasted 0.0 10.8 10.8 10.8 0.0 0.0 
 
Only the Everard and South Grove assemblages had identified immature 
sheep/goat specimens. A significantly higher proportion of meat cuts suitable to 
roasting were identified, as compared to expected cook book values, while cuts 
suitable for baking, boiling, and frying occur near expected values. Lamb was 
likely a special occasion food, and its presence only in elite assemblages 
suggest that roasted lamb, or just lamb in general, may be one of the few points 
of visible culinary difference between elite and more middling assemblages. The 
very small amount of lamb recovered from any assemblage mean that any 
results are tentative at best.  
The Distribution of Meat Cuts by Cooking Methods for Livestock Species 
Different cuts of meat have different qualities and characteristics based on 
the distribution of muscle to bone to connective tissue, and based on how much 
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work that region of the body was subject to during the animal’s life. Upper limb 
cuts have a greater proportion of meat to bone and connective tissue, while lower 
limbs, feet, and the neck are bonier cuts with a lower proportion of meat to bone 
and connective tissue. Because upper hind limb cuts have a greater percentage 
of meat to connective tissue and bone, and because the muscles that make up 
those cuts are worked less than forelimb muscles, they have significantly more 
flexibility when it comes to cooking. They can be prepared using a wide range of 
methods because breaking down connective tissue and tenderizing tough meat 
isn’t a necessary goal. Forelimb and forequarter elements in quadrupeds tend to 
be tougher cuts as those regions bear more weight and do more work than the 
hind limbs and hindquarters. Forelimb and forequarter cuts need to be prepared 
in specific ways to make the meat tender, generally through slow wet methods 
like boiling. Lower limb meat cuts also have a high percentage of bone and 
connective tissue to meat. These cuts do best when boiled, which allows for the 
connective tissues to soften and dissolve in fluid. There is a wide range of 
possible head cuts, from large muscles in the tongue and cheek region, to cuts 
with very little meat such as the ears. Because of this, head cuts generally can 
be subjected to a wide range of cooking methods depending on what cut is being 
prepared. Different cuts are best suited for different cooking methods to best take 
advantage of these features.  
The largest number of meat cuts in each taxa are considered suitable for 
boiling in the printed English cook books examined in this study, and the 
distribution of meat cuts that can be boiled occur near the expected values in all 
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assemblages for all taxa. Boiling is one of the easiest methods of preparation, 
could produce a wide range of dishes, and was likely a standard and popular 
method of preparation in Williamsburg, Mount Vernon, and Connecticut. Baking 
and frying also tend to occur at or near expected values. Cheek (1998:154) and 
Fischer (1989:138) suggests that the prevalence of boiling, baking, and frying 
could be indicative of the region of origin of English settlers into various regions 
of the American colonies or differences in the “charter culture” of each region, 
however there appears to be little significant difference between regions in this 
study with regards to the distribution of meat cuts that were considered suitable 
for boiling, baking, and frying (Cheek 1998:154). Instead, variation between 
cooking methods in the assemblages in this study appears to be much more 
closely linked with taxon, and possibly class or status in some instances. The 
prevalence of meat cuts suitable for roasting appears to be the greatest 
difference between assemblages. Although cuts good for roasting occur at 
generally higher than expected values for all assemblages, the assemblages 
from the elite Everard and South Grove sites have higher proportions of cuts and 
cuts from a wider array of taxa, that are suitable for roasting than all other 
assemblages. Roasting was strongly associated with “fine dining” in the period, 
as roasted joints of meat made impressive presentations and served as sites of 
social display via presentation and carving (Bickham 2008:94, Hoock 2003:33, 
McWilliams 2003:371) 
Meat cuts suitable for pickling, drying, salting, and smoking make up 
larger than expected values for all mature taxa (cattle, pig, mutton). With the 
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exception of immature pig, the immature taxa (veal and lamb) give no indications 
that long-term preservation was an important part of their preparation or 
consumption. Immature pig cuts suitable for pickling make up a larger than 
expected amount, but were recovered in such small numbers that these findings 
should be considered suggestive but not indicative of a trend. The higher than 
expected occurrence of meat cuts suitable for preservation has a couple possible 
interpretations. It is possible that fresh meat was more accessible for the 
intended urban English audience of the printed cookery books and so few 
recipes for preserved meat were considered necessary. In the eighteenth 
century, many urban consumers had access to a significantly larger variety of 
foods than their rural counterparts and may have been less bound by the 
seasonal cycle of slaughter, although the poorest urban dwellers may have 
lacked the financial means or credit to purchase the goods for a sufficient diet 
(Anderson 1971:6, Walsh et al.1997:1, 4-6). With a large market for fresh meat, 
animals may have been slaughtered year round without fear that the meat would 
spoil before it could be used, and stall-fattened cattle could make up the shortfall 
of pasture-grazed cattle in large English cities. In an area with a less well-
developed transportation system and a smaller population like the American 
colonies, fresh meat may have been a seasonal resource and preserved meat a 
necessity for most of the year. As a result a larger number of remains from meat 
cuts suitable for preservation would be recovered than would be predicted from 
the cookbook model. Alternately, the distribution of recipes in the cookery books 
may not be directly correlated to their relative importance in the diet. Salting, 
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smoking, pickling, and drying are broadly applicable techniques that require few 
variations. Many of the other manners of preparation had more applications and 
variations and so more recipes were required.  
Continuity and Change in Eighteenth-Century Meat Cut Distribution 
Based on the distribution of meat cuts and cooking methods, it is clear that 
producing tender meat based on the natural characteristics of each meat cut was 
a central goal of eighteenth-century meat cookery. Recipes for cuts from all 
areas of the body are presented in the recipe books in this study, suggesting that 
bony meat cuts had their place even in gentry circles (Bowen 1992:273). The 
representation of meat cuts suitable for preservation brings to the fore a larger 
question about the significance the meat cuts as described in the cookery books 
analyzed for this study, and the specific distribution of meat cuts and cooking 
methods in recipes. There is a very close correlation between the meat cuts as 
describe in the texts and the anatomical location of butchery marks found on the 
bone. Based on the results from the butchery analysis, the cookbooks used in 
this study are a good model for understanding what meat cuts were being 
produced and used at these diverse sites. It is likely that these cuts were highly 
standardized across the Anglo-Atlantic world. However, the distribution of meat 
cuts as compared to expected cookbook values do not clearly point to a close 
correspondence between the printed cookery books and the archaeological 
record. There are more points of correlation between the distribution of cooking 
methods and meat cuts, but there is not perfect agreement for all cuts and all 
taxa. This difference may be due to sampling bias. Many torso cuts have few or 
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no skeletal elements, and so may be archaeologically invisible or difficult to 
identify. This could skew results as a whole category of meat cuts is removed 
from analysis. Variance may also due to real differences between be an idealized 
model and daily practice. The cuts of meat present in an assemblage were likely 
selected for a wide range of reasons. Beyond the social value of a cut of meat, 
access, household size, event, and value for money or effort also likely also 
played a significant role in consumer selection (Lyman 1987).  
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Chapter 7: 
Between Page and Bone: Towards an Understanding of Eighteenth-Century 
Colonial Cuisine 
 
In Oliver’s 2006 assessment of the current state of American food history 
research she specifically calls out food historians uncritical over-reliance on 
“dratted cookbooks” for informing their interpretations of past diet and the lives of 
women (Oliver 2006:95). This over-reliance on the text does not allow room to 
explore the extemporaneous nature of actual daily cooking, creative 
interpretation, or necessary adjustments to a limited food supply or budget 
(Oliver 2006:95). Instead, she calls for researchers to stop using a single source 
alone, but to incorporate a wide range of sources into interpretations of past 
foodways (Oliver 2006:96-97). Rather than focusing solely on Martha 
Washington’s Booke of Cookery, which contained recipes that were hopeless 
outdated well before it ever came into Washington’s possession, or on the 
narrow range of other printed cookery books that get so much attention in 
American food history research (Glasse 1747 and Simmons 1798 in particular) 
Oliver suggests scholars seek out other sources, including newspapers, 
advertisements, diaries, and practical hands-on cooking experience using the 
foods, methods, and technologies of the past (Hess 1995:7, Oliver 2006:95-96). 
Bowen’s innovative use of tax records to discuss subsistence in colonial Suffield, 
Connecticut demonstrates the great deal of potential these other sources have 
for revealing a wide range of information about past provisioning and past 
foodways (Bowen 1990). This study took up Oliver’s call not to accept those 
“dratted cookbooks” uncritically, but to instead evaluate their usefulness to 
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actually explain what and how English and English descent colonists were 
making decisions about food, managing their resources, and eating their meals, 
and to see how they compared against the direct evidence of people’s daily lived 
experiences contained in the archaeological and zooarchaeological record. One 
of the most often recovered artifacts from archaeological sites, faunal materials 
are ideal for addressing questions of diet and cuisine. Zooarchaeological analysis 
provides a unique opportunity to examine the byproducts of meals and the 
accumulation of human choices on a wide range of scales-daily, seasonally, and 
from archaeologically defined period to period. When combine with other 
avenues of archaeological inquiry including artifact studies and botanical 
analysis, archaeological approaches to cuisine have a great potential to inform 
and interrogate the cuisines presented in printed cookery books and other 
documents, and to problematize older interpretations of colonial American diet in 
the eighteenth century.  
The presence and influence of eighteenth-century printed English cookery 
books in the British American colonies cannot be denied. They were popular 
sellers from New York to Georgia, and were cited, referred to, and written in in 
kitchens all over the colonies (Theophano 2002:157-163). As such, they should 
not be simply tossed aside in favor of other sources. However, they cannot and 
should not be the only source for information on eighteenth-century American 
colonial cuisine. What this study attempted was to contextualize eighteenth-
century printed cookery books in the particular historical settings of eighteenth-
century New England and the Chesapeake, to position them within the larger 
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consumer and reading cultures of these regions, and to see if their presences in 
colonial households was as functional manuals to daily cookery, or as more  
abstract guides to an ideal but often largely unobtainable lifestyle.  
Correspondence and Discontinuity 
Printed eighteenth-century cookery books appear to be excellent 
predictors of some aspects of English colonial cuisine related to the meat diet in 
Virginia and Connecticut, including diet breadth, relative contributions of taxa, 
butchery, and cooking methods. Both sources of data indicate a diet focused 
heavily around a few species of domestic livestock, cattle, pork, and sheep 
specifically, with smaller contributions from domestic birds, fish, wild game, wild 
birds, and reptiles. The results of the butchery reconstruction and analysis also 
show a great deal of consistency overall between assemblages. While there is a 
close correlation in the creation of primal cuts of meat to what is modeled in the 
documents, archaeological butchery reconstructions indicate that these large 
cuts were being subjected to secondary and tertiary butchery related to meal 
preparation. Carving guides from the period suggest that primal meat cuts were 
likely reduced in size or otherwise modified to create smaller cuts as needed 
(Trusler 1788, Wayland and Wayland 1962). This additional butchery therefore is 
consistent with a larger pattern of home butchery to reduce primal cuts into 
smaller meat cuts as needed consistent with genteel eighteenth-century English 
culinary practices. English and colonial American butchers appear to be creating 
similar primal cuts of meat. The element distribution analysis and distribution of 
archaeologically observed meat cuts also generally corresponds well to the 
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expected cookbook distribution based on cooking methods. Baking and boiling 
are the most commonly occurring manners of preparation in the cookbook model, 
and meat cuts suitable for boiling occur at expected values for all assemblages, 
while meat cuts suitable for baking and frying also make up expected values 
based on the cookbook model. From these points of congruence, it is clear that 
there is a shared understanding of what meat cuts should look like, and how 
those meat cuts should be prepared and served. Based on these points of 
congruency, eighteenth-century printed English cookery book and eighteenth-
century butchery manuals are useful for defining aspects of English American 
colonial cuisine related to diet breadth, animal butchery, patterns of element 
distribution, and methods of meat cookery sites in different regions with different 
provisioning systems, husbandry goals, and social and economic status.  
While printed cookery books do have utility as predictors from some 
aspects of meat usage in middling and gentry English colonial cuisine in Virginia 
and Connecticut, there is some observed variation between regions. While the 
printed cookery books prove to be accurate predictors of the overall distribution 
of taxa in the assemblages in the study, the cookbooks are less accurate 
predictors of the distribution of livestock taxa in each assemblage. The 
distribution of livestock taxa observed in the archaeological assemblages varies 
from the cookbook model, and varies from each other based on region. The 
Connecticut assemblages are the least diverse and the most reliant on a few 
species of livestock, while the Draper and South Grove assemblages occupy a 
middle point, and the Everard assemblage is more diverse, less clustered around 
   320 
a few key taxa, and includes wider range of taxa in comparison. Both 
Connecticut assemblages have larger amount of cattle than would be expected, 
while the Virginia assemblages have slightly more pork. Sheep cuts occur near 
the expected cookbook values for Virginia assemblages, while sheep cuts occur 
in the Connecticut assemblages at roughly twice the expected values. The 
cookbook model also insufficient to predict the distribution of livestock taxa or the 
distribution of meat cuts. Instead, these seem to be the result of regional and 
individual adaptations to the specific environment, husbandry system, and 
provisioning strategy.  
There were also some significant divergences in the distribution of meat 
cuts by cooking method in all archaeological assemblages from the cookbook 
model, specifically the preponderance of meat cuts deemed suitable for roasting 
in the archaeological assemblages, and the high percentage of meat cuts 
suitable for preservation. The high values observed in the faunal assemblages 
suggest that these preparation methods may have a greater importance in the 
American colonies than would be anticipated from the model. Overall, upper and 
lower limb cuts best suited for roasts dominated most domestic taxa and age 
groups in the archaeological assemblages, while torso cuts better suited to other 
cooking methods took on a greater importance in the cookbook model. There 
was an overall lack of observed torso cuts in the archaeological assemblages, 
which may be reflective of real differences in the focus of the meat diet at these 
sites due to preference or issues of availability or husbandry goals, or may simply 
be a reflection of the relative archaeological invisibility of these cuts. Because 
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torso cuts are missing from both pig and sheep/goat, which are harder to 
confidently identify to species due to their similar size, and cattle, which are much 
easier to identify to species given their significant difference in morphology from 
horse vertebrae, it is possible to tentatively assume these results are 
representative of a larger pattern of choice. Large roasts, which occupied the 
place of honor in table setting diagrams and Bills of Fare may have taken on an 
even greater significance among American colonists seeking to exploit the 
performative act of meat carving to display their genteel manners and access to 
resources for their own purposes. Meat preservation, and the consumption of 
preserved eat also seems to have been a significantly more common activity on 
in the English colonial households in this study than is represented in the printed 
cookery books of the period. The distribution of pork particularly may suggest 
how ways in which purchased meat served to supplement household stores. The 
element distribution of pig is highly consistent across all assemblages, but varies 
significantly from the expected cookbook model. The cooking method analysis 
also shows a preponderance of pork meat cuts that are suitable to be preserved. 
The high degree of consistency and focus specifically on elements that lent 
themselves best to preservation suggests that the pork may not have been 
slaughtered or processed on site, or at least, not exclusively. Instead, it is 
proposed that this highly consistent pattern may represent the purchase and use 
of pork in the form of salted, smoked, pickled, or otherwise preserved meat. 
While this is not an exhaustive exploration of the process and archaeological 
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signature of preserved pork, it is an interested and unexpected result that would 
be worthy of further investigation as part of its own study.  
Meat likely did much of the heavy lifting in English cuisine; the 
documentary and historical sources assessed for this study suggest that while 
side dishes and accompaniments were largely interchangeable, meat dishes 
made up the highlight of meals, and had very well defined roles in the meal 
(Harrison 1755). There is no evidence to indicate the slight difference observed 
between assemblages indicates a substantially different cuisine, however. While 
there is a slight variation, it remains within the realms of the modular nature of 
English cuisine and its adaptability to changing resources.   English colonists are 
selecting from among the range of various options presented in the English 
cookbook model to best suit their individual needs, but they are not diverging 
from the overall cuisine as represented by the printed English cookbooks. 
Breaking apart recipes by meat cuts and cooking methods is one step towards 
reconstructing that “intuitive” knowledge eighteenth-century cooks and 
consumers would have about how different meats were best prepared and 
served. This knowledge allowed colonial cooks to alter and vary meals based on 
meat availability, season, and social goals. Eighteenth-century English cookery 
books were explicated intended to serve as practical manuals. The authors 
provided a range of flexible recipes for a wide variety items. It is likely that the 
distribution of recipes in a text were not intended to be reflective of the relative 
importance of ingredients or dishes, but just present the breadth of options 
available within the cuisine.  
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Questioning Eighteenth-Century Regionalism 
Food traditions have a reputation for being conservative in the absence of 
strong pressures for change, lingering long after an immigrant group loses many 
other aspects of their home country culture. There is a practical aspect to this; 
cooking what you know is often easier than cooking the unfamiliar. Food is, 
however, often a strong and visible marker of cultural heritage, and there is a 
great deal of room for it to be utilized to deliberately and specifically to manage 
and construct identity (Anderson 2005, Gutierrez 2000, Kalcik 1984, Wessell and 
Jones 2006). Cuisine is dynamic and even the most traditional-seeming dishes 
are altered and changed as their meanings are modified by their social and 
environmental context. Evidence of self-labeled American regional cuisines is 
unambiguous by the second quarter of the nineteenth century via the publication 
of American printed cookery books. The two most often cited books; Mary 
Randolph’s The Virginia Housewife published in Richmond in 1824, and Lydia 
Childs’ The Frugal Housewife published in Boston in 1830 show significant 
differences from each other. The Virginia Housewife displays what is now 
referred to as a distinctly “Southern” cuisine, combining English, Native 
American, West Indian, and African ingredients and cooking techniques in 
recipes that were adapted to the specific climate, animal husbandry practices, 
and social organization of antebellum plantation life (Harbury 2004). Similarly, 
The Frugal Housewife has all the hallmarks of the Yankee diet, emphasizing 
frugality, self-reliance, locally available ingredients like cranberries and pumpkin, 
and a food system heavily influenced by a temperate climate, an active market 
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system, and the importance of and proximity to port towns (Harper 2007, Oliver 
1995). By the nineteenth century regional identity took on new significance in the 
New Republic, while at the same a wave of nostalgia for an imagined self-
sufficient agrarian past free from the entanglements of the global and colonial 
economy swept through popular culture and scholarly writing (Bowen 1990:15). 
From the late nineteenth-century on, discussions of plain Yankee fare lean 
heavily on inaccurate and romanticized assumptions about abstemious puritans 
and New England frugality (Bowen 1990:15, Greene 1988:70, McWilliams 
2003:376, 378). This view of eighteenth-century New England cuisine is directly 
at odds historical fact. While there were early puritan sanctions against lavish 
displays of conspicuous consumption, these proscriptions never barred 
fashionable cuisine as long as consumption did not lead to excessive gluttony; 
the type or style of food was not restricted and New England puritans ate well 
and with gusto (Oliver 2006:92-93). Regardless of early seventeenth century 
prohibitions, by the eighteenth century, Connecticut and other New England 
colonies were moving far away from early puritan ideals as their economies 
became more deeply enmeshed on global trade; New England ports and New 
England kitchens were awash in a wide array of spices and flavorful imported 
food items; black pepper, cayenne, cloves, cinnamon, mace, allspice, nutmeg, 
Madeira, brandy, rum, molasses, coffee, tea, chocolate, and citrus fruits hardly 
seem like the mark of plain and simple fare (Harper et al 2013:66). The influence 
of enslaved individuals on the cuisine of New England is a blank page. The 
significance of extensive Chevalier creolization in eighteenth-century Virginia 
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seems to have been equally misrepresented or misunderstood. The contributions 
of African and African-American cooks to eighteenth-century American colonial 
cuisine has underexplored and under-discussed; in middling and elite 
households enslaved individuals likely performed some or all of the kitchen work 
in every position from scullery to, in the case of Hercules, nationally renowned 
head chef to the first president, but their contributions to the cuisine of middling 
and elite houses is unclear (Oliver 2006:94-95, Thompson 2002:16). Techniques 
like frying and stewing, the persistent idea of the “one-pot meal”, tend to either 
conflate late nineteenth and twentieth century African-American cuisine with the 
cuisines of Africa, or are the result of a substantial misunderstanding of 
fragmentation in the faunal record and cultural variation in trash disposal (Ako-
Adjei 2015, Ferrell 1996). Attempts to discuss “Africanisms” often subsume the 
cuisines of a wide range of cultural and ethnic groups into a single pan-African 
cuisine and that cuisine sometimes has little to do with the actual historic cuisines 
of those groups in Africa or the wide range of variation of skills, motivations, and 
lived experiences that existed in the free and enslaved black communities in the 
new world in the eighteenth century (Ako-Adjei 2015:3, Crader 1990:691, 709). 
There is a serious dearth of historical research about the cuisines of 
seventeenth-and eighteenth-century Africa, and the ways those cuisines were 
interpreted, modified, and adapted as enslaved individuals navigated their own 
complex and dynamic communities, environments, and histories (Oliver 2006:94-
95). This research is essential if food historians and historical archaeologist want 
to move forward with gaining a complete understanding of the complex and 
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dynamic landscape of eighteenth-century American colonial cuisine. Regional 
ideas of cuisines are clearly in play in America by the second quarter of the 
nineteenth century, but the relationship of the English literature that came before 
the emergence of these regional American cuisines to daily food practices has 
received little critical attention.  
Oliver notes that when trying to get at the roots of differences between 
American regional cuisines, what is uncovered is a great deal of inter-regional 
similarities with some ethnic, temporal, or linguistic holdover, rather than true 
modern regional cuisines (2010). That seems particularly apt in reference to 
eighteenth-century English American cuisine. The eighteenth and early 
nineteenth century documentary and zooarchaeological data assessed for this 
study do not support an interpretation that discrete regional cuisines were 
present in Virginia and Connecticut in the eighteenth century. Over the roughly 
75 years of colonial life represented in the texts and assemblages investigated 
for this study and there is no evidence that indicates a significant diversion in 
meat usage, cooking styles, or technology between New England and Virginia. 
The top meat food categories remain in similar if not identical proportion even 
when the number of receipts is reduced, and there is no indication that meal 
order, or food combinations varied from region to region. Although some of the 
variation between assemblages is divided along regional lines, there is also 
variation between assemblages in the same region. Variations appear to be less 
due to radically different cuisines or approaches to the meat diet, and more due 
to differences in the specific circumstances that led to the deposition of each 
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assemblage, including the urban or rural nature of the site, the specific 
husbandry strategies employed by each household, and their access to 
resources. Differences in husbandry goals and proximity to an urban center 
seem to play a more significant role than region to explain this variation from 
cookbook to daily practice. This closely echoes Bowen’s findings in her work in 
New England and as part of her work contributing to Walsh et al.’s extensive 
investigation into provisioning in the Chesapeake (Bowen 1992, Bowen 1993, 
Walsh et al 1997). Varying along the urban/rural divide, differences in husbandry 
systems and provisioning particularly likely contribute the most to variation 
between assemblages. The urban Draper and Everard assemblages have 
element distributions that suggest that most meat was brought in already 
butchered. The more rural South Grove and Connecticut assemblages indicate 
that they were both engaged in cattle rearing and on-site slaughter. The 
presence of calf in the South Grove assemblages indicate that they were 
performing some amount of on site dairying, while the Goodsell assemblage is 
the only one that may have evidence of onsite sheep slaughter. This was an 
unexpected result, in part because Williamsburg was only a minor urban center 
as compared to the large and growing cities in New England and England. 
Adding more rural Virginia assemblages and more urban Connecticut 
assemblages into a future study would provide the necessary data to explore this 
hypothesis further.  
Colonists had to make adaptations to fit their culinary ideals to what foods 
were available, affordable, and practical (Bowen 1994, 1996, Gibbs 1991, 
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Landon 1996, Oliver 2008, Reitz and Honerkamp 1983, Smith 1742). The 
variation in the presence and amount of mutton, veal, and lamb all speak to the 
ways in which colonial cooks were picking and choosing from a wide range of 
English trends and conventions and selecting that were the most feasible and 
rewarding, while letting others drop by the wayside (Kalcik 1984). The observed 
differences between assemblages can best be explained through differences 
between location specific husbandry practices and urban and rural provisioning, 
and not as the result of profoundly divergent regional cuisines. Due to the highly 
variable seasonal food supply, eighteenth-century English metropolitan cuisine 
was modular and highly adaptable by its very nature, and the observed variations 
from colony to colony and household to household were likely still regarded as 
being a fundamentally English way of eating. “Necessity imposes a taste for 
necessity which implies a form of adaptation to and consequently acceptance of 
the necessity…” (Bourdieu 1984:372). A food item does not exist in isolation; its 
use and meaning are the results of the social and natural contexts in which its 
consumption is located (Goode et al 1984:222-223). Actual practice is constantly 
shifting to adjust and adapt within the context of daily practice, while the ideal, be 
it a grammar or a cuisine, must be greatly simplified and more general then the 
actual performance of the language because it is trying to document a moment in 
a dynamic system (Appadurai 1991, Chomsky 1965, Goode et al. 1984:222).  
In colonial America, the metropolitan English cuisine fashionable amongst 
the English middling and gentry classes was promoted and continually reinforced 
by access to a wide range of printed information about the latest English food 
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trends, agricultural systems focused on regional specialization and 
commercialized production, access to a limited range of English manufactured 
goods, and strong social and economic pressures to duplicate and reiterate 
aspects of a particular style of English genteel living (Breen 1997, Greene 1985). 
Even when confronted with different environments, labor systems, and 
agricultural focuses, English and English-descent colonists in the British 
American colonies had robust motivations and all the necessary material 
trappings to manufacture a shared English metropolitan cuisine as represented in 
printed eighteenth-century English cookery books, even as they made necessary 
adaptions to resource availability, climate, agricultural systems, social 
organization, labor structures, value systems, and settlement patterns.  
What this study contributes to the larger understanding of eighteenth-
century colonial American life is a clear indication that the regional cuisines 
clearly visible in American printed cookery books in the nineteenth century were 
not birthed, fully formed, from earliest English settlement. American colonists 
were not passively re-enacting the two hundred year old cuisine their ancestors 
brought with them, but nor were they consuming an entirely unique and distinctly 
America regional diet. Instead, eighteenth-century cuisine in America was 
influenced by both local conditions and a constant flow of information, goods, and 
people between the colonies and the rest of the Atlantic world; as a group, 
English American colonists were well aware and fully capable of keeping up with 
the consumer revolution as it was playing out in England in the eighteenth 
century (Caron 2002, Gibbs 1991, Martin 1996, Yentch 1990). Many English and 
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English-descent colonists in the eighteenth century appear to have considered 
themselves English, explicitly adopted some aspects of metropolitan English 
identity, and made concerted attempts to keep current with the vagaries of 
English fashion, material culture, and culinary tastes (Beverley 1705, Breen 
1977, Brown 1972, Carson 1984, Greeson 1999, Jansson 2003, Kerrison 2006, 
Yentch 1990). At all five sites in this study, the household goods recovered 
exhibit a wide range of imported English goods, many related to food and dining 
(Breen 2003, Brown 1989a, Harper et al 2007, Harper and Harper 2007, 
Travarthen 1993). Food, on which most English and English colonial households 
spent as much as half of their incomes, was as much a part of this florescence of 
material culture as the forks and ceramic plates from which it was eaten and the 
dining room of colonial elite and middling households were the sites of many 
displays of English material goods, English manners, and English dishes in the 
American colonies (Bickham 2008:73; Walsh et al. 1997:7). Food is fashion, and 
above all else the eighteenth-century English fashion was ever changing. 
Women took an active role in decision-making surrounding the presentation of 
cuisine in colonial America, because their failures and successes to display class 
and gender appropriate awareness of the changeable trends of eighteenth-
century English middling and gentry behavior could have profound and real-world 
repercussions both for themselves and their families. This fashion was driven not 
by the waning English rural and regional yeoman farming community, but by the 
growing market-oriented metropolis. By the eighteenth-century American cuisine 
was anything but a product of Albion’s seed; instead, what and how people ate 
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was a deliberate strategy employed to manage identity, reputation, and access to 
resources and was deeply enmeshed in the material and social limitations and 
requirements of their worlds.   
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Crustacean Phylum Arthropoda (Arthropod)   x     
 Callinectes sapidus (Blue Crab) x x x x x   
Cartilaginous Fish cf. Class Chondrichthyes (Cartilaginous Fish)    x    
Vertebrate Subphylum Vertebrata (Other Vertebrate) x x x x    
Bony Fish Class Osteichthyes (Bony Fish) x x x x x x x 
 Family Acipenseridae (Sturgeon)  x      
 Acipenser spp. (Sturgeon) x x x x x   
 Lepisosteus spp. (Gar)   x x x   
 Order Angulliformes (Eel)       x 
 Family Clupeidae (Herring)   x x    
 cf. Family Clupeidae (Herring)   x     
 Alosa pseudoharengus (Alewife)   x x x   
 Alosa sapidissima (American Shad)   x x    
 cf. Alosa sapidissima (American Shad)    x    
 Clupea harengus (Atlantic Herring)   x     
 Family Catostomidae (Sucker)   x x x  x 
 Family Ictaluridae (Freshwater Catfish)   x x x  x 
 
cf. Family Ictaluridae (Freshwater 
Catfish)   x  x   
 Ictalurus catus (White Catfish)   x x x   
 
Family Esocidae (Pike, Pickerel, or 
Muskellunge)   x x    
 
cf. Family Esocidae (Pike, Pickerel, or 
Muskellunge)   x     
 Esox niger (Channel Pickerel)   x x x   
 Gadus morhua (Atlantic Cod)  x x     
 Family Percichthyidae (Temperate Bass) x       
 Morone spp. (Temperate Bass)  x x x    
 Morone americana (White Perch) x x x x x   
 cf. Morone americana (White Perch)   x     






























 Morone saxatilis (Striped Bass)  x x x x   
Bony Fish, con’t cf. Morone saxatilis (Striped Bass) x x      
 
Family Centrarchidae (Freshwater Bass 
or Sunfish)       x 
 Lepomis spp. (Sunfish)   x x x   
 cf. Lepomis spp. (Sunfish)   x x    
 Lepomis macrochirus (Bluegill)   x x    
 cf. Lepomis macrochirus (Bluegill)   x     
 Lepomis microlophus (Redear Sunfish)   x x x   
 Family Percidae (Perch)  x      
 Perca flavescens (Yellow Perch)   x x x   
 Family Sparidae (Porgy) x x      
 
Archosargus spp. (Sheepshead or Sea 
Bream)  x      
 Stenotomus chrysops (Scup)  x      
 cf. Stenotomus chrysops (Scup)  x      
 Family Sciaenidae (Croaker or Drum) x x      
 cf. Family Sciaenidae (Croaker or Drum) x x      
 Pogonias cromis (Black Drum) x x      
 Sciaenops ocellatus (Red Drum) x x      
 cf. Sciaenops ocellatus (Red Drum)  x      
 Cynoscion spp. (Weakfish) x       
 cf. Cynoscion spp. (Weakfish) x       
 Cynoscion regalis (Weakfish)        
 cf. Cynoscion regalis (Weakfish)        
 Paralichthys spp. (Summer Flounder)       x 
Amphibian Order Anura (Toad or Frog)   x  x   
 Family Bufonidae (Toad) x       
 Bufo spp. (Toad)    x    
 Family Ranidae (True Frog)   x x  x  
 Rana spp. (Frog)   x    x 
Turtle Class Reptilia (Reptile)      x  
 Order Testudines (Turtle)   x x x   






























Turtle, con’t Chelydra serpentina (Snapping Turtle)   x x x  x 
 Kinosternon subrubrum (Mud Turtle)   x x    
 Water Turtle spp. (Slider or Cooter)  x x x x x  
 cf. Water Turtle spp. (Slider or Cooter)   x     
 Pseudemys rubiventris (Red-Bellied Turtle)   x  x   
 Terrapene carolina (Box Turtle)   x x    
Snake Family Colubridae (Snake)    x   x 
 Family Viperidae (Viper)      x x 
Indeterminate Bird Class Aves (Bird) x x x x x x x 
 
Class Aves or Mammalia III (Bird or 
Small Mammal)  x x x x x x 
Commensal Bird Order Charadriiformes (Shorebird, Gull, or Auk)    x    
 cf. Arenaria interpres (Ruddy Turnstone)  x      
 Order Passeriformes (Perching Bird)   x   x  
 Cyanocitta cristata (Blue Jay)   x     
 
Family Emberizidae (Warbler or 
Sparrow) x       
 
cf. Calcarius lapponicus (Lapland 
Longspur) x       
 Turdus migratorius (American Robin)   x x    
Wild Bird Cygnus columbianus (Tundra Swan)   x     
 Branta canadensis (Canada Goose)   x     
 cf. Branta canadensis (Canada Goose)  x x  x   
 cf. Aix sponsa (Wood Duck)      x  
 Aythya spp. (Pochard) x x  x x   
 Aythya americana (Redhead)   x x    
 Colinus virginianus (Bobwhite) x x x    x 
 cf. Colinus virginianus (Bobwhite)  x      
 cf. Bonasa umbellus (Ruffed Grouse) x       
 Family Columbidae (Pigeon or Dove)    x    
 
Ectopistes migratorius (Passenger 
Pigeon)   x x  x x 
 cf. Ectopistes migratorius (Passenger   x    x 































Domestic Bird Goose spp. (Goose)  x x x  x  
 Anser spp. (Goose)  x     x 
 cf. Anser spp. (Goose)  x      
 Anser anser (Domestic Goose) x x x x  x  
 cf. Anser anser (Domestic Goose) x x    x  
 Duck spp. (Duck)  x x x x x  
 cf. Duck spp. (Duck)    x    
 Anas spp. (Dabbling Duck) x x     x 
 cf. Anas spp. (Dabbling Duck) x       
 
Anas platyrhynchos (Domestic Duck or 
Mallard) x x x x    
 
cf. Anas platyrhynchos (Domestic Duck 
or Mallard) x       
 
Family Phasianidae (Grouse, Partridge, 
or Pheasant) x x x x x   
 
cf. Family Phasianidae (Grouse, 
Partridge, or Pheasant)  x      
 Meleagris gallopavo (Turkey) x x x x   x 
 cf. Meleagris gallopavo (Turkey) x x      
 Gallus gallus (Chicken) x x x x x x x 
 cf. Gallus gallus (Chicken) x x x   x  
Indeterminate 
Mammal Class Mammalia (Mammal)  x x x x x x 
 Class Mammalia I (Large Mammal) x x x x x x x 
 Class Mammalia II (Medium Mammal) x x x x x x x 
 Class Mammalia III (Small Mammal) x x x x x x x 
Commensal 
Mammal Family Talpidae (Mole)       x 
 cf. Family Talpidae (Mole)       x 
 Scalopus aquaticus (Eastern Mole)  x x     
 Order Rodentia (Rodent) x  x     
 
Family Cricetidae (New World Mouse, 
Rat, Lemming, or Vole)      x x 
 Rat spp. (Rat)      x  
 Rattus norvegicus (Norway Rat) x       






























 Mus musculus (House Mouse)   x     
 Canis familiaris (Dog) x  x  x   
 cf. Canis familiaris (Dog) x       
 Fox spp. (Fox)   x     
 Urocyon cinereoargenteus (Grey Fox)    x   x 
 cf. Urocyon cinereoargenteus (Grey Fox)    x   x 
 Felis catus (Domestic Cat) x x x x x   
 cf. Felis domesticus (Domestic Cat)  x      
 Equus spp. (Horse or Ass) x       
 Homo sapiens sapiens (Human)       x 
Wild Mammal Didelphis virginiana (Opossum)  x x x x x  
 cf. Didelphis virginiana (Opossum) x       
 Sylvilagus floridanus (Eastern Cottontail) x  x x    
 Family Sciuridae (Squirrel) x       
 Marmota monax (Woodchuck)      x x 
 cf. Marmota monax (Woodchuck)       x 
 
Sciurus carolinensis (Eastern Gray 
Squirrel)   x x x x  
 
cf. Sciurus carolinensis (Eastern Gray 
Squirrel)   x     
 Sciurus niger (Eastern Fox Squirrel)   x     
 Castor canadensis (Beaver)       x 
 Ondatra zibethica (Muskrat)       x 
 Family Ursidae (Bear)       x 
 cf. Family Ursidae (Bear)       x 
 Procyon lotor (Raccoon)   x x x   
 cf. Procyon lotor (Raccoon)    x    
 
Odocoileus virginianus (White-Tailed 
Deer) x x x x x x x 
 
cf. Odocoileus virginianus (White-Tailed 
Deer) x x x x  x  
Livestock Order Artiodactyla I (Sheep, Goat, Deer, or Pig) x x x x x x x 
 
cf. Order Artiodactyla I (Sheep, Goat, 
Deer, or Pig)  x x   x x 































Order Artiodactyla II (Sheep, Goat, or 
Deer) x x  x  x  
 
cf. Order Artiodactyla II (Sheep, Goat, or 
Deer) x x    x  
Livestock, con’t Sus scrofa (Domestic Pig) x x x x x x x 
 cf. Sus scrofa (Domestic Pig) x x x x x x x 
Livestock, con’t Bos taurus (Domestic Cattle) x x x x x x x 
 cf. Bos taurus (Domestic Cattle) x x  x  x x 
 Bos taurus, Calf (Domestic Cattle, Calf) x x x x x   
 
cf. Bos taurus, Calf (Domestic Cattle, 
Calf) x x      
 Ovis aries (Domestic Sheep)  x x x    
 
Ovis aries or Capra hircus (Domestic 
Sheep or Goat) x x x x x x x 
 cf. Ovis aries or Capra hircus (Domestic Sheep or Goat) x x x x  x x 
 
Bos taurus or Equus spp. (Domestic 
Cattle, Horse, or Ass) x x     x 
 
cf. Bos taurus or Equus spp. (Domestic 
Cattle, Horse, or Ass) x       
 Total Number of Taxa 59 66 86 71 43 37 45 
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Appendix II- Distribution of Taxa By Assemblage 
















Crustacean Callinectes sapidus (Blue Crab) 1 0.02 1.35 0.00 
Vertebrate Subphylum Vertebrata (Other Vertebrate) 3154 
51.4
7 0.00 0.00 
Bony Fish Class Osteichthyes (Bony Fish) 691 11.28 0.00 0.76 
 Acipenser spp. (Sturgeon) 54 0.88 1.35 0.62 
 Family Percichthyidae (Temperate Bass) 13 0.21 0.00 0.02 
 Morone americana (White Perch) 5 0.08 1.35 0.01 
 cf. Morone saxatilis (Striped Bass) 1 0.02 1.35 0.00 
 Family Sparidae (Porgy) 2 0.03 1.35 0.01 
 Family Sciaenidae (Croaker or Drum) 10 0.16 0.00 0.09 
 cf. Family Sciaenidae (Croaker or Drum) 6 0.10 0.00 0.07 
 Pogonias cromis (Black Drum) 8 0.13 1.35 0.26 
 Sciaenops ocellatus (Red Drum) 1 0.02 1.35 0.00 
 Cynoscion spp. (Weakfish) 5 0.08 1.35 0.01 
 cf. Cynoscion spp. (Weakfish) 1 0.02 0.00 0.00 
Amphibian Family Bufonidae (Toad) 1 0.02 1.35 0.00 
Ind. Bird Class Aves (Bird) 178 2.90 0.00 0.41 
Commensal  
Bird  Family Emberizidae (Warbler or Sparrow) 1 0.02 0.00 0.00 
 cf. Calcarius lapponicus (Lapland Longspur) 1 0.02 1.35 0.00 
Wild Bird Aythya spp. (Pochard) 2 0.03 1.35 0.02 
 Colinus virginianus (Bobwhite) 1 0.02 1.35 0.00 
 cf. Bonasa umbellus (Ruffed Grouse) 1 0.02 1.35 0.01 
Domestic Bird Anser anser (Domestic Goose) 7 0.11 2.70 0.10 
 cf. Anser anser (Domestic Goose) 1 0.02 0.00 0.01 
 Anas spp. (Dabbling Duck) 4 0.07 0.00 0.01 
 cf. Anas spp. (Dabbling Duck) 2 0.03 0.00 0.00 
 Anas platyrhynchos (Domestic Duck or Mallard) 5 0.08 4.05 0.02 
 cf. Anas platyrhynchos (Domestic Duck or Mallard) 2 0.03 0.00 0.00 
 
Family Phasianidae (Grouse, Partridge, or 
Pheasant) 3 0.05 0.00 0.01 
 Meleagris gallopavo (Turkey) 15 0.24 4.05 0.20 
 cf. Meleagris gallopavo (Turkey) 5 0.08 0.00 0.03 
 Gallus gallus (Chicken) 138 2.25 
10.8
1 0.43 
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con’t cf. Gallus gallus (Chicken) 16 0.26 0.00 0.03 
Ind.  
Mammal Class Mammalia I (Large Mammal) 182 2.97 0.00 7.70 
 Class Mammalia II (Medium Mammal) 533 8.70 0.00 7.53 
 Class Mammalia III (Small Mammal) 6 0.10 0.00 0.02 
Commensal 
Mammal Order Rodentia (Rodent) 1 0.02 0.00 0.00 
 Rattus norvegicus (Norway Rat) 1 0.02 1.35 0.00 
 Canis familiaris (Dog) 44 0.72 1.35 0.59 
 cf. Canis familiaris (Dog) 15 0.24 0.00 0.03 
 Felis catus (Domestic Cat) 2 0.03 1.35 0.05 
 Equus spp. (Horse or Ass) 12 0.20 1.35 4.31 
Wild Mammal cf. Didelphis virginiana (Opossum) 1 0.02 1.35 0.00 
 Sylvilagus floridanus (Eastern Cottontail) 1 0.02 1.35 0.00 
 Family Sciuridae (Squirrel) 1 0.02 1.35 0.00 
 Odocoileus virginianus (White-Tailed Deer) 2 0.03 1.35 0.31 
 cf. Odocoileus virginianus (White-Tailed Deer) 2 0.03 0.00 0.25 
Livestock Order Artiodactyla I (Sheep, Goat, Deer, or Pig) 31 0.51 0.00 0.58 
 cf. Order Artiodactyla I (Sheep, Goat, Deer, or Pig) 0 0.00 0.00 0.00 
 Order Artiodactyla II (Sheep, Goat, or Deer) 3 0.05 0.00 0.06 
 cf. Order Artiodactyla II (Sheep, Goat, or Deer) 2 0.03 0.00 0.08 





 cf. Sus scrofa (Domestic Pig) 18 0.29 0.00 0.45 
 Bos taurus (Domestic Cattle) 200 3.26 8.11 
38.6
0 
 cf. Bos taurus (Domestic Cattle) 24 0.39 0.00 3.40 
 Bos taurus, Calf (Domestic Cattle, Calf) 54 0.88 4.05 3.88 
 cf. Bos taurus, Calf (Domestic Cattle, Calf) 5 0.08 0.00 0.27 
 Ovis aries (Domestic Sheep) 0 0.00 0.00 0.00 
 
Ovis aries or Capra hircus (Domestic Sheep or 
Goat) 77 1.26 
14.8
6 4.38 
 cf. Ovis aries or Capra hircus (Domestic Sheep or Goat) 14 0.23 0.00 0.42 
 Bos taurus or Equus spp. (Domestic Cattle, Horse, or Ass) 23 0.38 0.00 2.28 
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Crustacean Callinectes sapidus (Blue Crab) 8 0.12 0.92 0.00 
Vertebrate Subphylum Vertebrata (Other Vertebrate) 843 13.05 0.00 0.00 
Bony Fish Class Osteichthyes (Bony Fish) 45 0.70 0.00 0.09 
 Family Acipenseridae (Sturgeon) 2 0.03 0.00 0.01 
 Acipenser spp. (Sturgeon) 29 0.45 0.92 0.20 
 Gadus morhua (Atlantic Cod) 1 0.02 0.92 0.01 
 Morone spp. (Temperate Bass) 2 0.03 0.00 0.00 
 Morone americana (White Perch) 17 0.26 3.67 0.02 
 Morone saxatilis (Striped Bass) 1 0.02 0.92 0.00 
 cf. Morone saxatilis (Striped Bass) 1 0.02 0.00 0.00 
 Family Percidae (Perch) 5 0.08 0.00 0.01 
 Family Sparidae (Porgy) 1 0.02 0.00 0.00 
 Archosargus spp. (Sheepshead or Sea Bream) 2 0.03 1.83 0.01 
 Stenotomus chrysops (Scup) 1 0.02 0.92 0.00 
 cf. Stenotomus chrysops (Scup) 1 0.02 0.00 0.00 
 Family Sciaenidae (Croaker or Drum) 7 0.11 0.00 0.06 
 cf. Family Sciaenidae (Croaker or Drum) 1 0.02 0.00 0.01 
 Pogonias cromis (Black Drum) 12 0.19 0.92 0.14 
 Sciaenops ocellatus (Red Drum) 12 0.19 1.83 0.06 
 cf. Sciaenops ocellatus (Red Drum) 1 0.02 0.00 0.00 
Turtle Water Turtle spp. (Slider or Cooter) 2 0.03 0.92 0.04 
Ind. Bird Class Aves (Bird) 305 4.72 0.00 0.53 
 
Class Aves or Mammalia III (Bird or Small 
Mammal) 63 0.97 0.00 0.00 
Commensal Bird cf. Arenaria interpres (Ruddy Turnstone) 1 0.02 0.92 0.00 
Wild Bird cf. Branta canadensis (Canada Goose) 1 0.02 0.92 0.03 
 Aythya spp. (Pochard) 2 0.03 0.92 0.00 
 Colinus virginianus (Bobwhite) 3 0.05 1.83 0.00 
 cf. Colinus virginianus (Bobwhite) 1 0.02 0.00 0.00 
Domestic Bird Goose spp. (Goose) 1 0.02 0.00 0.00 
 Anser spp. (Goose) 7 0.11 1.83 0.05 
 cf. Anser spp. (Goose) 6 0.09 0.00 0.02 
 Anser anser (Domestic Goose) 5 0.08 0.92 0.08 
 cf. Anser anser (Domestic Goose) 2 0.03 0.00 0.01 
Domestic Bird, 
con’t Duck spp. (Duck) 1 0.02 0.00 0.00 
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 Anas spp. (Dabbling Duck) 10 0.15 0.00 0.03 
 Anas platyrhynchos (Domestic Duck or Mallard) 39 0.60 4.59 0.16 
 Family Phasianidae (Grouse, Partridge, or Pheasant) 90 1.39 0.00 0.20 
 cf. Family Phasianidae (Grouse, Partridge, or Pheasant) 3 0.05 0.00 0.01 
 Meleagris gallopavo (Turkey) 53 0.82 2.75 0.32 
 cf. Meleagris gallopavo (Turkey) 8 0.12 0.00 0.06 
 Gallus gallus (Chicken) 146 2.26 22.94 0.43 
 cf. Gallus gallus (Chicken) 20 0.31 0.00 0.07 
Ind. Mammal Class Mammalia (Mammal) 753 11.65 0.00 2.62 











2 0.00 7.12 
 Class Mammalia III (Small Mammal) 55 0.85 0.00 0.14 
Commensal 
Mammal Scalopus aquaticus (Eastern Mole) 2 0.03 0.92 0.01 
 Felis catus (Domestic Cat) 20 0.31 1.83 0.24 
 cf. Felis domesticus (Domestic Cat) 1 0.02 0.00 0.00 
Wild Mammal Didelphis virginiana (Opossum) 3 0.05 0.92 0.01 
 Odocoileus virginianus (White-Tailed Deer) 3 0.05 0.92 0.27 
 cf. Odocoileus virginianus (White-Tailed Deer) 1 0.02 0.00 0.01 
Livestock Order Artiodactyla I (Sheep, Goat, Deer, or Pig) 8 0.12 0.00 0.14 
 
cf. Order Artiodactyla I (Sheep, Goat, Deer, or 
Pig) 3 0.05 0.00 0.04 
 Order Artiodactyla II (Sheep, Goat, or Deer) 44 0.68 0.00 0.98 
 cf. Order Artiodactyla II (Sheep, Goat, or Deer) 6 0.09 0.00 0.10 





 cf. Sus scrofa (Domestic Pig) 22 0.34 0.00 0.42 
 Bos taurus (Domestic Cattle) 404 6.25 8.26 
43.9
5 
 cf. Bos taurus (Domestic Cattle) 29 0.45 0.00 1.89 
 Bos taurus, Calf (Domestic Cattle, Calf) 86 1.33 4.59 3.59 
Livestock, con’t cf. Bos taurus, Calf (Domestic Cattle, Calf) 5 0.08 0.00 0.43 




Ovis aries or Capra hircus (Domestic Sheep or 
Goat) 194 3.00 0.00 5.57 
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cf. Ovis aries or Capra hircus (Domestic Sheep 
or Goat) 18 0.28 0.00 0.36 
 
Bos taurus or Equus spp. (Domestic Cattle, 
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Crustacean Phylum Arthropoda (Arthropod) 1 0.01 0.58 0.00 
 Callinectes sapidus (Blue Crab) 4 0.03 1.17 0.00 
Vertebrate Subphylum Vertebrata (Other Vertebrate) 1 0.01 0.00 0.00 
Bony Fish Class Osteichthyes (Bony Fish) 3587 
24.1
4 0.00 1.18 
 Acipenser spp. (Sturgeon) 1 0.01 0.58 0.01 
 Lepisosteus spp. (Gar) 66 0.44 0.58 0.14 
 Family Clupeidae (Herring) 3 0.02 0.58 0.01 
 cf. Family Clupeidae (Herring) 1 0.01 0.00 0.00 
 Alosa pseudoharengus (Alewife) 1 0.01 1.17 0.00 
 Alosa sapidissima (American Shad) 17 0.11 2.34 0.02 
 Clupea harengus (Atlantic Herring) 1 0.01 0.58 0.00 
 Family Catostomidae (Sucker) 160 1.08 5.26 0.26 
 Family Ictaluridae (Freshwater Catfish) 687 4.62 8.19 1.37 
 cf. Family Ictaluridae (Freshwater Catfish) 1 0.01 0.00 0.00 
 Ictalurus catus (White Catfish) 62 0.42 5.26 0.24 
 
Family Esocidae (Pike, Pickerel, or 
Muskellunge) 1 0.01 0.58 0.00 
 
cf. Family Esocidae (Pike, Pickerel, or 
Muskellunge) 1 0.01 0.00 0.00 
 Esox niger (Channel Pickerel) 22 0.15 2.34 0.08 
 Gadus morhua (Atlantic Cod) 5 0.03 0.58 0.03 
 Morone spp. (Temperate Bass) 5 0.03 2.92 0.01 
 Morone americana (White Perch) 356 2.40 
14.6
2 0.27 
 cf. Morone americana (White Perch) 1 0.01 0.00 0.00 
 Morone saxatilis (Striped Bass) 24 0.16 1.75 0.04 
 Lepomis spp. (Sunfish) 72 0.48 5.26 0.07 
 cf. Lepomis spp. (Sunfish) 2 0.01 0.00 0.00 
 Lepomis macrochirus (Bluegill) 28 0.19 3.51 0.03 
 cf. Lepomis macrochirus (Bluegill) 1 0.01 0.00 0.00 
 Lepomis microlophus (Redear Sunfish) 45 0.30 0.58 0.10 
 Perca flavescens (Yellow Perch) 81 0.55 4.09 0.10 
Amphibian Order Anura (Toad or Frog) 1 0.01 0.00 0.00 
 Family Ranidae (True Frog) 2 0.01 0.58 0.00 
Amphibian, con’t Rana spp. (Frog) 1 0.01 0.00 0.00 
Turtle Order Testudines (Turtle) 25 0.17 0.00 0.08 
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 Chelydra serpentina (Snapping Turtle) 10 0.07 0.58 0.13 
 Kinosternon subrubrum (Mud Turtle) 2 0.01 0.58 0.08 
 Water Turtle spp. (Slider or Cooter) 22 0.15 0.58 0.26 
 cf. Water Turtle spp. (Slider or Cooter) 1 0.01 0.00 0.01 
 Pseudemys rubiventris (Red-Bellied Turtle) 7 0.05 0.58 0.61 
 Terrapene carolina (Box Turtle) 2 0.01 0.58 0.05 
Ind. Bird Class Aves (Bird) 775 5.22 0.00 0.43 
 
Class Aves or Mammalia III (Bird or Small 
Mammal) 914 6.15 0.00 0.00 
Commensal Bird Order Passeriformes (Perching Bird) 1 0.01 0.00 0.00 
 Cyanocitta cristata (Blue Jay) 1 0.01 0.58 0.00 
 Turdus migratorius (American Robin) 1 0.01 0.58 0.00 
Wild Bird Cygnus columbianus (Tundra Swan) 2 0.01 1.17 0.07 
 Branta canadensis (Canada Goose) 1 0.01 0.58 0.01 
 cf. Branta canadensis (Canada Goose) 1 0.01 0.00 0.03 
 Aythya americana (Redhead) 1 0.01 0.58 0.03 
 Colinus virginianus (Bobwhite) 2 0.01 0.58 0.00 
 Ectopistes migratorius (Passenger Pigeon) 2 0.01 0.58 0.00 
 cf. Ectopistes migratorius (Passenger Pigeon) 1 0.01 0.00 0.00 
Domestic Bird Goose spp. (Goose) 8 0.05 0.00 0.10 
 Anser anser (Domestic Goose) 4 0.03 0.58 0.03 
 Duck spp. (Duck) 23 0.15 0.00 0.07 
 
Anas platyrhynchos (Domestic Duck or 
Mallard) 6 0.04 0.58 0.06 
 
Family Phasianidae (Grouse, Partridge, or 
Pheasant) 5 0.03 1.17 0.02 
 Meleagris gallopavo (Turkey) 14 0.09 1.17 0.25 
 Gallus gallus (Chicken) 164 1.10 4.09 0.51 
 cf. Gallus gallus (Chicken) 2 0.01 0.00 0.02 
Ind. Mammal Class Mammalia (Mammal) 2366 
15.9
3 0.00 1.72 
 Class Mammalia I (Large Mammal) 473 3.18 0.00 
10.7
7 







Ind. Mammal Class Mammalia III (Small Mammal) 15 0.10 0.00 0.02 
Commensal 
Mammal Scalopus aquaticus (Eastern Mole) 1 0.01 0.58 0.00 
 Order Rodentia (Rodent) 2 0.01 0.00 0.01 
 Mus musculus (House Mouse) 2 0.01 0.58 0.00 
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 Canis familiaris (Dog) 2 0.01 0.58 0.34 
 Fox spp. (Fox) 1 0.01 0.58 0.01 
 Felis catus (Domestic Cat) 1 0.01 0.58 0.01 
Wild Mammal Didelphis virginiana (Opossum) 1 0.01 0.58 0.02 
 Sylvilagus floridanus (Eastern Cottontail) 2 0.01 0.58 0.01 
 Sciurus carolinensis (Eastern Gray Squirrel) 13 0.09 1.17 0.07 
 cf. Sciurus carolinensis (Eastern Gray Squirrel) 1 0.01 0.00 0.00 
 Sciurus niger (Eastern Fox Squirrel) 2 0.01 0.58 0.01 
 Procyon lotor (Raccoon) 1 0.01 0.58 0.04 
 Odocoileus virginianus (White-Tailed Deer) 13 0.09 0.58 2.78 
 cf. Odocoileus virginianus (White-Tailed Deer) 1 0.01 0.00 0.01 
Livestock Order Artiodactyla I (Sheep, Goat, Deer, or Pig) 31 0.21 0.00 0.60 
 
cf. Order Artiodactyla I (Sheep, Goat, Deer, or 
Pig) 4 0.03 0.00 0.07 
 Sus scrofa (Domestic Pig) 368 2.48 5.26 
16.4
1 
 cf. Sus scrofa (Domestic Pig) 2 0.01 0.00 0.10 
 Bos taurus (Domestic Cattle) 177 1.19 4.09 
37.7
6 
 Bos taurus, Calf (Domestic Cattle, Calf) 11 0.07 0.58 1.03 
 Ovis aries (Domestic Sheep) 18 0.12 0.00 1.72 
 
Ovis aries or Capra hircus (Domestic Sheep or 
Goat) 164 1.10 4.68 7.58 
 
cf. Ovis aries or Capra hircus (Domestic Sheep 
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Crustacean Callinectes sapidus (Blue Crab) 15 0.12 1.63 0.00 
Cartilaginous 
Fish cf. Class Chondrichthyes (Cartilaginous Fish) 1 0.01 0.00 0.01 
Vertebrate Subphylum Vertebrata (Other Vertebrate) 3 0.02 0.00 0.00 
Bony Fish Class Osteichthyes (Bony Fish) 2708 
21.8
4 0.00 0.99 
 Acipenser spp. (Sturgeon) 31 0.25 0.81 0.10 
 Lepisosteus spp. (Gar) 27 0.22 0.81 0.11 
 Family Clupeidae (Herring) 17 0.14 2.44 0.02 
 Alosa pseudoharengus (Alewife) 11 0.09 3.25 0.01 
 Alosa sapidissima (American Shad) 1 0.01 0.81 0.00 
 cf. Alosa sapidissima (American Shad) 1 0.01 0.00 0.00 
 Family Catostomidae (Sucker) 39 0.31 3.25 0.09 
 Family Ictaluridae (Freshwater Catfish) 262 2.11 5.69 0.55 
 Ictalurus catus (White Catfish) 45 0.36 4.07 0.14 
 
Family Esocidae (Pike, Pickerel, or 
Muskellunge) 2 0.02 0.00 0.01 
 Esox niger (Channel Pickerel) 8 0.06 1.63 0.03 
 Morone spp. (Temperate Bass) 10 0.08 2.44 0.01 
 Morone americana (White Perch) 79 0.64 
11.3
8 0.08 
 Morone saxatilis (Striped Bass) 6 0.05 0.81 0.03 
 Lepomis spp. (Sunfish) 29 0.23 3.25 0.03 
 cf. Lepomis spp. (Sunfish) 4 0.03 0.00 0.01 
 Lepomis macrochirus (Bluegill) 11 0.09 4.07 0.01 
 Lepomis microlophus (Redear Sunfish) 28 0.23 1.63 0.07 
 Perca flavescens (Yellow Perch) 23 0.19 3.25 0.03 
Amphibian Bufo spp. (Toad) 4 0.03 0.81 0.00 
 Family Ranidae (True Frog) 3 0.02 0.81 0.00 
Turtle Order Testudines (Turtle) 5 0.04 0.00 0.03 
 Chelydra serpentina (Snapping Turtle) 1 0.01 0.81 0.03 
 Kinosternon subrubrum (Mud Turtle) 1 0.01 0.81 0.01 
 Water Turtle spp. (Slider or Cooter) 29 0.23 0.81 0.22 
 Terrapene carolina (Box Turtle) 1 0.01 0.81 0.03 
Snake Family Colubridae (Snake) 1 0.01 0.81 0.00 
Ind. Bird Class Aves (Bird) 281 2.27 0.00 0.20 
 Class Aves or Mammalia III (Bird or Small Mammal) 
278  2.24  0.00  0.00  
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Order Charadriiformes (Shorebird, Gull, or 
Auk) 
1  0.01  0.81  0.01  
 
Turdus migratorius (American Robin) 1  0.01  0.81  0.00  
Wild Bird Aythya spp. (Pochard) 4  0.03  0.81  0.02  
 
Aythya americana (Redhead) 2  0.02  0.81  0.01  
 
Family Columbidae (Pigeon or Dove) 1  0.01  0.00  0.00  
 
Ectopistes migratorius (Passenger Pigeon) 1  0.01  0.81  0.00  
Domestic Bird Goose spp. (Goose) 4  0.03  0.00  0.06  
 
Anser anser (Domestic Goose) 1  0.01  0.81  0.01  
 
Duck spp. (Duck) 8  0.06  0.00  0.03  
 
cf. Duck spp. (Duck) 2  0.02  0.00  0.02  
 
Anas platyrhynchos (Domestic Duck or 
Mallard) 
3  0.02  0.81  0.02  
 
Family Phasianidae (Grouse, Partridge, or 
Pheasant) 
7  0.06  0.81  0.02  
 
Meleagris gallopavo (Turkey) 1  0.01  0.81  0.01  
 
Gallus gallus (Chicken) 62  0.50  4.88  0.24  





0.00  2.86  
 
Class Mammalia I (Large Mammal) 
490  3.95  0.00  10.8
1  
 








Class Mammalia III (Small Mammal) 2  0.02  0.00  0.01  
Commensal 
Mammal 
Urocyon cinereoargenteus (Grey Fox) 1  0.01  0.81  0.03  
 
cf. Urocyon cinereoargenteus (Grey Fox) 1  0.01  0.00  0.01  
 
Felis catus (Domestic Cat) 3  0.02  0.81  0.02  
Wild Mammal Didelphis virginiana (Opossum) 1  0.01  0.81  0.00  
 
Sylvilagus floridanus (Eastern Cottontail) 1  0.01  0.81  0.00  
 
Sciurus carolinensis (Eastern Gray Squirrel) 5  0.04  0.81  0.02  
 
Procyon lotor (Raccoon) 2  0.02  0.81  0.06  
 
cf. Procyon lotor (Raccoon) 1  0.01  0.00  0.01  
 
Odocoileus virginianus (White-Tailed Deer) 12  0.10  0.81  1.08  
 
cf. Odocoileus virginianus (White-Tailed Deer) 4  0.03  0.00  0.13  
Livestock 
Order Artiodactyla I (Sheep, Goat, Deer, or 
Pig) 
24  0.19  0.00  0.38  
 Order Artiodactyla II (Sheep, Goat, or Deer) 10  0.08  0.00  0.44  
 Sus scrofa (Domestic Pig) 




Livestock, con’t cf. Sus scrofa (Domestic Pig) 6  0.05  0.00  0.05  
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Bos taurus (Domestic Cattle) 
260  2.10  4.07  32.6
0  
 
cf. Bos taurus (Domestic Cattle) 1  0.01  0.00  0.13  
 
Bos taurus, Calf (Domestic Cattle, Calf) 6  0.05  0.81  0.38  
 
Ovis aries (Domestic Sheep) 18  0.15  0.00  1.35  
 
Ovis aries or Capra hircus (Domestic Sheep or 
Goat) 
193  1.56  8.13  7.43  
 
cf. Ovis aries or Capra hircus (Domestic Sheep 
or Goat) 
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Crustacean Callinectes sapidus (Blue Crab) 2 0.14 0.00 0.00 
Bony Fish Class Osteichthyes (Bony Fish) 212 
14.7
4 0.00 0.84 
 Acipenser spp. (Sturgeon) 4 0.28 2.86 0.32 
 Lepisosteus spp. (Gar) 6 0.42 2.86 0.06 
 Alosa pseudoharengus (Alewife) 2 0.14 2.86 0.02 
 Family Catostomidae (Sucker) 17 1.18 5.71 0.28 
 Family Ictaluridae (Freshwater Catfish) 21 1.46 2.86 0.24 
 cf. Family Ictaluridae (Freshwater Catfish) 1 0.07 0.00 0.01 
 Ictalurus catus (White Catfish) 1 0.07 5.71 0.01 
 Esox niger (Channel Pickerel) 6 0.42 0.00 0.18 
 Morone americana (White Perch) 15 1.04 
11.4
3 0.13 
 Morone saxatilis (Striped Bass) 2 0.14 0.00 0.02 
 Lepomis spp. (Sunfish) 1 0.07 2.86 0.01 
 Lepomis microlophus (Redear Sunfish) 3 0.21 5.71 0.07 
 Perca flavescens (Yellow Perch) 4 0.28 2.86 0.07 
Amphibian Order Anura (Toad or Frog) 1 0.07 2.86 0.00 
Turtle Order Testudines (Turtle) 1 0.07 0.00 0.10 
 Chelydra serpentina (Snapping Turtle) 1 0.07 0.00 0.10 
 Water Turtle spp. (Slider or Cooter) 4 0.28 2.86 0.54 
 Pseudemys rubiventris (Red-Bellied Turtle) 2 0.14 0.00 0.55 
Ind.Bird Class Aves (Bird) 44 3.06 0.00 0.25 
 
Class Aves or Mammalia III (Bird or Small 
Mammal) 16 1.11 0.00 0.00 
Wild Bird cf. Branta canadensis (Canada Goose) 1 0.07 0.00 0.18 
 Aythya spp. (Pochard) 1 0.07 2.86 0.02 
Domestic Bird Duck spp. (Duck) 2 0.14 2.86 0.04 
 
Family Phasianidae (Grouse, Partridge, or 
Pheasant) 2 0.14 0.00 0.03 
 Gallus gallus (Chicken) 13 0.90 5.71 0.24 
Ind.Mammal Class Mammalia (Mammal) 362 
25.1
7 0.00 3.21 
 Class Mammalia I (Large Mammal) 
12
6 8.76 0.00 
15.5
1 




6 0.00 8.41 
 Class Mammalia III (Small Mammal) 3 0.21 0.00 0.06 
Commensal Canis familiaris (Dog) 1 0.07 0.00 0.56 
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 Felis catus (Domestic Cat) 1 0.07 2.86 0.05 
Wild Mammal Didelphis virginiana (Opossum) 1 0.07 0.00 0.10 
 Sciurus carolinensis (Eastern Gray Squirrel) 3 0.21 0.00 0.13 
 Procyon lotor (Raccoon) 1 0.07 2.86 0.07 
 Odocoileus virginianus (White-Tailed Deer) 2 0.14 0.00 0.57 
Livestock Order Artiodactyla I (Sheep, Goat, Deer, or Pig) 6 0.42 0.00 1.22 





 cf. Sus scrofa (Domestic Pig) 2 0.14 0.00 0.79 
 Bos taurus (Domestic Cattle) 45 3.13 5.71 
43.0
0 
 Bos taurus, Calf (Domestic Cattle, Calf) 2 0.14 2.86 0.86 
 
Ovis aries or Capra hircus (Domestic Sheep or 
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Bony Fish Class Osteichthyes (Bony Fish) 6  0.33  0.00  0.03  
Amphibian Family Ranidae (True Frog) 1  0.06  4.17  0.00  
Turtle Class Reptilia (Reptile) 4  0.22  0.00  0.00  
 
Water Turtle spp. (Slider or Cooter) 1  0.06  4.17  0.15  
Snake Family Viperidae (Viper) 1  0.00  4.17  0.00  
Indeterminate 
Bird Class Aves (Bird) 11  0.61  0.00  0.13  
 
Class Aves or Mammalia III (Bird or Small 
Mammal) 51  2.82  0.00  0.00  
Commensal Bird Order Passeriformes (Perching Bird) 2  0.11  4.17  0.02  
Wild Bird cf. Aix sponsa (Wood Duck) 1  0.06  4.17  0.02  
 
Ectopistes migratorius (Passenger Pigeon) 8  0.44  4.17  0.10  
Domestic Bird Goose spp. (Goose) 3  0.17  0.00  0.06  
 
Anser anser (Domestic Goose) 7  0.39  8.33  0.27  
 
cf. Anser anser (Domestic Goose) 1  0.06  0.00  0.01  
 
Duck spp. (Duck) 3  0.17  0.00  0.04  
 
Gallus gallus (Chicken) 15  0.83  8.33  0.26  
 
cf. Gallus gallus (Chicken) 4  0.22  0.00  0.05  
Indeterminate 




1  0.00  5.59  
 
Class Mammalia I (Large Mammal) 
12
0  6.64  0.00  8.53  
 








Class Mammalia III (Small Mammal) 76  4.20  0.00  0.71  
Commensal 
Mammal 
Family Cricetidae (New World Mouse, Rat, 
Lemming, or Vole) 2  0.11  4.17  0.02  
 
Rat spp. (Rat) 1  0.06  4.17  0.01  
Wild Mammal Didelphis virginiana (Opossum) 1  0.06  4.17  0.02  
 
Marmota monax (Woodchuck) 35  1.94  4.17  1.53  
 
Sciurus carolinensis (Eastern Gray Squirrel) 4  0.22  4.17  0.05  
 
Odocoileus virginianus (White-Tailed Deer) 2  0.11  4.17  0.03  
 
cf. Odocoileus virginianus (White-Tailed Deer) 1  0.06  0.00  0.06  
Livestock Order Artiodactyla I (Sheep, Goat, Deer, or Pig) 7  0.39  0.00  1.52  
 
cf. Order Artiodactyla I (Sheep, Goat, Deer, or 
Pig) 1  0.06  0.00  0.05  
 
Order Artiodactyla II (Sheep, Goat, or Deer) 8  0.44  0.00  0.65  
 
cf. Order Artiodactyla II (Sheep, Goat, or Deer) 1  0.06  0.00  0.25  
   352 























 cf. Sus scrofa (Domestic Pig) 17 0.94 0.00 1.57 
 Bos taurus (Domestic Cattle) 81 4.48 8.33 
42.4
4 
 cf. Bos taurus (Domestic Cattle) 17 0.94 0.00 3.88 
 
Ovis aries or Capra hircus (Domestic Sheep or 
Goat) 47 2.60 8.33 4.64 
 
cf. Ovis aries or Capra hircus (Domestic Sheep 
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Bony Fish Class Osteichthyes (Bony Fish) 31 0.39 0.00 0.03 
 Order Angulliformes (Eel) 6 0.07 2.13 0.01 
 Family Catostomidae (Sucker) 1 0.01 2.13 0.00 
 Family Ictaluridae (Freshwater Catfish) 2 0.02 4.26 0.10 
 
Family Centrarchidae (Freshwater Bass or 
Sunfish) 1 0.01 2.13 0.00 
 Paralichthys spp. (Summer Flounder) 1 0.01 2.13 0.00 
Amphibian Rana spp. (Frog) 26 0.32 4.26 0.00 
Turtle Chelydra serpentina (Snapping Turtle) 2 0.02 2.13 0.02 
Snake Family Colubridae (Snake) 3 0.04 2.13 0.03 
 Family Viperidae (Viper) 1 0.01 2.13 0.00 
Indeterminate 
Bird Class Aves (Bird) 36 0.45 0.00 0.06 
 
Class Aves or Mammalia III (Bird or Small 
Mammal) 42 0.52 0.00 0.00 
Wild Bird Colinus virginianus (Bobwhite) 2 0.02 2.13 0.00 
 Ectopistes migratorius (Passenger Pigeon) 48 0.60 6.38 0.07 
 cf. Ectopistes migratorius (Passenger Pigeon) 1 0.01 0.00 0.00 
Domestic Bird Anser spp. (Goose) 11 0.14 4.26 0.12 
 Anas spp. (Dabbling Duck) 2 0.02 2.13 0.01 
 Meleagris gallopavo (Turkey) 3 0.04 2.13 0.01 
 Gallus gallus (Chicken) 15 0.19 4.26 0.10 
Indeterminate 







 Class Mammalia I (Large Mammal) 337 4.20 0.00 8.40 







 Class Mammalia III (Small Mammal) 71 0.88 0.00 0.29 
Commensual 
Mammal Family Talpidae (Mole) 24 0.30 2.13 0.04 
 cf. Family Talpidae (Mole) 10 0.12 0.00 0.00 
 
Family Cricetidae (New World Mouse, Rat, 
Lemming, or Vole) 24 0.30 
14.8
9 0.02 
 Urocyon cinereoargenteus (Grey Fox) 39 0.49 2.13 0.25 
 cf. Urocyon cinereoargenteus (Grey Fox) 1 0.01 0.00 0.01 
 Homo sapiens sapiens (Human) 1 0.01 2.13 0.00 
Wild Mammal Marmota monax (Woodchuck) 2 0.02 2.13 0.05 
 cf. Marmota monax (Woodchuck) 1 0.01 0.00 0.02 
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 Castor canadensis (Beaver) 1 0.01 2.13 0.04 
 Ondatra zibethica (Muskrat) 4 0.05 2.13 0.05 
 Family Ursidae (Bear) 15 0.19 2.13 2.08 
 Odocoileus virginianus (White-Tailed Deer) 45 0.56 4.26 6.59 
Livestock Order Artiodactyla I (Sheep, Goat, Deer, or Pig) 5 0.06 0.00 0.09 
 cf. Order Artiodactyla I (Sheep, Goat, Deer, or Pig) 33 0.41 0.00 1.44 
 Sus scrofa (Domestic Pig) 225 2.80 6.38 8.61 
 cf. Sus scrofa (Domestic Pig) 2 0.02 0.00 0.09 
 Bos taurus (Domestic Cattle) 139 1.73 4.26 
37.6
5 
 cf. Bos taurus (Domestic Cattle) 6 0.07 0.00 0.67 
 
Ovis aries or Capra hircus (Domestic Sheep or 




cf. Ovis aries or Capra hircus (Domestic Sheep 
or Goat) 1 0.01 0.00 0.08 
 
Bos taurus or Equus spp. (Domestic Cattle, 
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